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Probably rain tonight and 
Tuesday ; warmer in east portion 
tonight and colder in west portion 
Tuesday. 
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COURT DEFENDS 
SEC EFFORT TO 
SUBPENA WIRES 


3 Florida Companies Denied 


Request For Review On 


Telegram Exposures 


30 APPEALS RULED ON 


Position Of Justice Black 


Speculated For Possible 


. 
Attack On Decision 


Bv The Aeeociated Preee. 
WASHINGTON. Oct. lS .-T hree 
Florida companies lost in the Su­ 
preme Court today an attack on a 
securities commission attempt to 
subpena their telegrams. 
The tribunal refused to review a 
decision against the companies by 
the fifth circuit court of appeals. 
The latter sustained the subpenaes, 
as well as the 1933 "trust in securi­ 
ties" act under which the subpe­ 
naes acre issued. 
Justice Black Bas asumed to have 
participated iu the action announc­ 
ed today on approximately 30 con­ 
troversies 
appealed 
from 
lower 
courts. 
No announcement was made that 
he had not participated. 
An an­ 
nouncement 
ordinarily 
is 
made 
when justices disqualify themselves 
for any reason from passing on 
litigation. 
Speculate Black's Stand 
Refusal of the high tribunal to 
review the attack on the securities 
commission produced renewed spec­ 
ulation as to whether Black’s sup­ 
posed participation would give the 
companies grounds 
to challenge 
the court’s ruling. 
While chairman of the senate 
lobby committee Black used tele­ 
grams, obtained by the communi­ 
cations 
commission, 
which 
had 
been sent and received by persons 
under Investigation by the commit­ 
tee. 
In other action* by the -our;, 
***• Je/fery-Dewitt 
Insulator 
Co. 
• 


of K e n o * * ,.^ y a> loat aa 
,iCk 
on an 
* 
*V* tic— ‘ v 
relations 
boa.'.* 
which beld 
tfie 
company guilty 
of unfair labor 
practicea. 
The /'ttnmaJ refused to review 
a decision against the company 
by the fourth circuit court of ap 
peals. 
The high court also: 
Dismissed, “for the want of a 
substantial federal question," an 
appeal from a decision by the New 
Aork 
supreme 
court 
sustaining 
constitutionality of a 1935 state law 
barring civil actions for aliena­ 
tions of affections, seduction and 
breach of promise. 
D ism iss Tax Attack 
Dismissed an attack on a rul­ 
ing by the Kentucky 
court 
of 
appeals sustaining an attempt by 
the state to impose a tax on cos­ 
metics sold within the state which 
had 
been 
purchased 
outside 
its 
borders. 
The Supreme Court said 
“it does not appear from the record 
that there is a final judgment.” 
The 1933 securities act required 
registration of proposed issues of 
stocks with the securities commis­ 
sion. 
Those attacking the subpenaes 
were the Ryan Florida Corp. of 
Tampa; Income Royalties Co. of St. 
Petersburg, and the Florida Tex 
Oil Co. of St. Petersburg. 
They contended the commission's 
subpena© action "was an explora­ 
tory search for evidence" and “con­ 
stituted ar. unlawful search and 
-.seizure.” 
r n 


FAMOUS FEUD NOT AT ALL IN EVIDENCE HERE 


Paul McNutt, United States high commissioner to the Philippines, 
had something to say recently about precedence in the matter of toasts 
to officialdom. President Quezon answered that he never refused a 
drink. Here. McNutt aud Quezon are shown in Manila, the president of 
the island commonwealth obligingly lighting the commissioner’s cigaret* 


BLAZE DESTROYS ‘VICTORY DINNER’ 
WARE BUILDING 


Cooperage At W. S. George 


Plant In Palestine Hit 


By $10,000 Fire 


MRS. ROSS PENS FINAL 
APPEAL TO KIDNAPERS 


Special T a T se Review. 
EAST PALESTINE. Oct. 18—Rag 
ing fire destroyed 
the 
cooperage 
plant at the W. S. George Pottery 
here today. The blaze broke out at 
10:15 a. rn., and two companies and 
IOO volunteer firemen 
still 
were 
fighting th* flames In the lumber 
alaska ad Qs p *- 
The building ta owned by the pot­ 
tery, but the material and machine 
inside were the property of H. Bet­ 
tis and Co, coopers of Zanesville 
and shippers of ware for the com­ 
pany. 
Two Buildings Saved 
The cooperage 
shop 
was 
IOO 
yards from the main plant. 
Wind 
coming from the direction of the 
plant kept the flames from spread- 
lug to the other buildings. 
The straw warehouse and an em­ 
ployes' garage near the cooperage 
were saved. 
In the building were two cars 
ready to receive ware for shipment 
and all the lumber and machinery 
used by Bettis for packing. 
The 
walls and roof collapsed in less 
than 
an 
hour 
after 
the 
blaze 
started. 
Mr. Demon said he thought the 
fire started from an open grate 
stove near the front of the build­ 
ing. He discovered the blaze, and 
warned the 35 employes working 
in the building, who fled. 
Operations Unaffected 
Lumber, cardboard and packing 
material stacks still were smoking 
as the fire fighters poured streams 
of water on them. Flames in some 
part of the structure were regard­ 
ed as dangerous at noon, aud the 
full 
force of firemen 
was kept 
working. 
The W. S. George Co., located in 
the west end of East Palestine, is 
one of the city’s leading indus­ 
tries. It employs more than 80u 
men. 
Company officials said today op­ 
erations would in no way be cur­ 
tailed. as there was enough ship­ 
ping material stored in the com­ 
pany warehouse to ship all orders 
now on hand. The loss was said 
to be fully covered by insurance, 


1,400 Chinese Wiped Out In 


Defense Of Tazapg Base; 


3,000 Japanese Killed 


NEW PROTESTS ASKED 


U. S., Foreign Consuls Urge 


Steps To Halt Warplanes 


Periling Settlement 


B> The Associated Press. 
SHANGHAI, Oct. lh—Chinese au­ 
thorities said today that a death 
battalion of 1.4<H) Chinese troops 
and more that! 3,000 Japanese at­ 
tackers were killed in a battle for 
possession of Tazang. about five 
miles northwest of Shanghai. 
They described the engagement, 
In which Chinese fought to protect 
supply bases, as the heaviest single 
encounter in the 
Shanghai 
area 
since hostilities began. 
Col. Chin Cblng-Wu, commander 
of the Chinese force at Tazang, had 
declared they would fight to the 
last man. After 30 hours of contin­ 
uous battle against 
Japanese 
in­ 
fantry supported by 
planes 
and 
naval guns, Col. Chin wa* killed 
and bi v force wiped out. 
Chinese and Japanese air raid* 
and anti-aircraft shelling caused in­ 
creasing fears in the international 
settlement that Shanghai may suf­ 
fer a repetition of the “bloody Sat­ 
urday” catastrophe of Aug. 14. 
Remedial Action Sought 
There was a 
growing 
demand 
among foreign residents for some 
sort of remedial action. It was 
learned that American and foreign 
consuls are asking their home gov­ 
ernments to protest to both China 
and Japan against warplane* flying 
over the foreign areas. 
Final tabulation in the Y. M. C. 
United States Consul Gen. Clar- 
A » membership drive will be made enae E. Gauss was understood to 
tonight when the workers, team pttve 
emphasized 
the 
potential 
captains and officials gather at 6 danger Iii his dispatches to Ambas- 


4,400SOLDIERS Wreckage Of Missing Airliner 
L^n I S Sighted On Wyoming Plateau; 
HARSH 
Pate Of 19 Occupants Unknown 


TO END T DRIVE 


Final Tabulation In Annual 


Membership Campaign 


. 0 Be Made Tonight 


‘WOW!’ WAS ALL PROUD FATHER COULD SAY 


tor the annual ’ victory diuner” in 
the organization a banquet hall. 
W. H. Nagel, general secretary of 
the Y. M. C. A. said today leaders 


of 325 enrollment* would be reach 
ed but that there could be no ac­ 
curate estimate until the reports 
of all teams were made. 
The last official report, tabulated 
Thursday night 
at 
the 
halfway 
mark of 
the 
weeks 
campaign, 
showed just one less than half the 
quota obtained. 
More than IOO workers are par­ 
ticipating in the drive under 
the 
direction of Rev. F. Eppling Rein- 
artz. pastor of St. John s Lutheran 
church, who is general chairman. 
The workers are divided 
into 
two competing divisions of eight 
teams each. 
Standley T. Hilbert 
and George Steele are the division 
leaders. At the time of the Thurs­ 
day report, Mr. Hilbert's division 
was leading its opponent by nine 
memberships, reporting 85 to Mr. 
Steele’s 76. 
Last year’s drive set an all time 
record for memberships obtained. 
With a goal of 259. the previous 
year's final total, workers turned 
in 317 enrollments. 


■ador Nelson T. Johnson at Nan­ 
king and to the state department 
at Washington. 
Japanese, failing ta break Chi- 


Ground Party Organized To Speed 
Help To Scene After Searching Fliers 
Radio Discovery Of Giant Ship In 
Desolate, Rugged Plateau Region 


RETORTS INDICATE DISASTER 


The Kelly triplet*, born to Mrs. Thomas Kelly, of Astoria, L. I., set 
a record as tile first born in the 84-year-old Lenox Hill hospital In New 
York City. Papa Kelly asked the nurse ’’Is it a boy?’’ When the nurse 
said “It’s a boy—and two girl*,’’ all Papa Kelly could say was “WowI” 


wer* hopeful that the record quota* ne»«> resistance in the Chapel sec- ! 


Sends Ultimatum To Seek both by the Bettis Co. and the 
1 pottery. 
Release Of Husband 


B> The Atftorialed Pr-K* 
CHIC AGO. Ort. 18 —Whether the 
grief-stricken 
wife 
of 
kidnaped 
Charles S. Ross will ever see her 
husband—dead or alive—rested to­ 
d a y od a possible answer to her 
statement directed at the “seem­ 
ingly heartless Individuals.” 
who 
abducted the wealthy manufacturer 
23 days ago. 
Ill, and under the care of a phy­ 
sician, Mrs. 
Ross yesterday dic­ 
tated and signed her final appeal to 
the abductors two release ber 72- 
year-old husband. 
She declared that, at her request, 
federal agents and police have held 
back their efforts to find the kid­ 
napers until Ross' safety was as­ 
sured. 
The statement warned, however, 
that if the retired greeting card 
manufacturer is not safely return 
cd to his home by £ o'clock tomor 
row morning. Mrs. 
Ross “will re- 
uest all law enforcement officers 
proceed with a vigorous effort 
lo locate and punish those respon­ 
sible for the disappearance.” 


Local Temperatures 


PAIR CONNECTS BRADY 
WITH CONN’S MURDER 


Photograph* ‘Positively’ Identified 
A* Those of Driver in Death Auto 


By Th* Amorist**! Pre**. 
CAMBRIDGE, 
O.. 
Ort. 
IS.— 
Donald Whitacre and William Har­ 
ris of Barnesville. O.. cattle buy­ 
ers. said today they had “positive­ 
ly” identified photographs of Al 
Brady, slain Indiana gang chief, as 
the driver of an automobile from 
which George Conn. Ohio highway 
patrolman, was shot to death last 
month. 
Whitacre and Harris, who drove 
past the car while Conn was ques­ 
tioning two men near Freeport. 
Harrison county, previously had 
failed to identify Brady's pictures. 
They said that new photographs, 
supplied by the federal bureau of 
investigation, enabled them to iden­ 
tify the Indiana desperado. 


GUARDSMEN PREVENT 
RHOE TRACK OPENINC 


Impeachment Action Seen In 


Narragansett Dispute 


By Th* Associated Press. 
PROVIDENCE. R. I., Oct. 18.— 
Steelhelmeted national guardsmen, 
equipped with tear gas and riot 
sticks, patrolled Narragansett race 
track today to prevent opening of 
the Rich plant. 
Three hundred guardsmen, under 
command of Adjt. Gen. Herbert 
R. Dean and Col. Earl C. Webster, 
moved into the irpa yesterday after 
Gov. Robert E. Quinn proclaimed 
“a state of insurrection” existed 
at the million dollar track. 
The 
troops 
had 
hardly 
taken 
their 
positions 
when 
Henry 
F. 
Curvin, director of public safety 
in Pawtucket and Democratic ma­ 
jority leader in the Rhode Island 
house, announced he had sent a 
letter to the governor threatening 
to bring impeachment proceedings 
against him for ordering out the 
militia. 
The governor’s proclamation de­ 
clared the “danger” of attendance 
of “gangsters, criminals and per­ 
sons of ill 
repute” at 
the fall 
meeting, scheduled to open this 
afternoon, would cause “injury to 
our citizens" which civil authori­ 
ties would be unable to compete 
with.” 
The 
proclamation 
followed 
a 
grate supreme court decision set­ 
ting aside an order of the state 
racing 
division 
suspending 
the 
track's license and ordering remov- 
a1 of Walter E. O'Hara as man­ 
aging director. 


tor of Shanghai in 57 days of con­ 
tinuous assaults, resorted 
to 
air 
bombardment of all Chinese com­ 
munication lines and supply base* 
behind the lines. 
* 
The Japanese bombardment fol­ 
lowed a Chinese raid which ended 
at dawn. Chinese planes made six 
forays over the international set­ 
tlement and French concession to 
drop bombs along the Whangpoo 
river front and Japanese Yangtze- 
poo and Hongkew sections of the 
International settlement. 
Japanese Quit Landing Field 
The bombardments were said to 
have forced Japanese to abandon 
their landing field in the Yangtze- 
poo area and transfer equipment to 
Woosung. 12 miles downstream. 
Casualties among Shanghai non­ 
combatants since the warfare start­ 
ed were estimated today to total 
2,POU dead and 3,000 injured. 
American military experts said 
they believe that as long as Soo- 
chow creek and countless tributary 
canals and small rivers are kept 
open. Chinese 
soldiers 
probably 
will be able to hold Chapel. 
One American officer predicted 
that only 
an 
additional 
100,000 
troops would enable Japanese to 
force Chinese from 
their Chapel 
district 
trenches. 
Chinese 
have 
bombproof dugouts, countless ma­ 
chine gun nests and sandbag bar­ 
riers scattered about Chapel. They 
hold several Japanese outposts cap­ 
tured in last week’s raids. 


LANDON SPEECH 
STIRS INTEREST 


View On Ext. a Session, GOR 


Parley Expected In Radio 


Talk Tuesday Night 


Ohio Horse Judging Team Victor 
KANSAS CITY. Ort. 18. — The 
Ohio state 
collegiate 
livestock 
judging team took horse judging 
honors yesterday at the American 
Royal 
livestock show here. The 
Buckeye team stood lith on the 
combined judging of horses, cattle, 
sheep and hogs. 


By Th* Associated Prum. 
WASHINGTON, Oct. 18.—Alf M. 
Landen’* announcement of a radio 
speech 
tomorrow 
night 
aroused 
speculation today on two question*: 
1. 
Will 
the 
1936 
Republican 
nominee comment directly on Presi­ 
dent Roosevelt’* talk of last Tues­ 
day outlining his program for a 
special session of congress? 
2. 
Will he discuss Republican 
preparations 
for 
the 
1938 
cam­ 
paign, including the proposed off- 
year convention? 
Landon gave no clue to his sub­ 
ject in announcing the address, lie 
said only that he would discuss 
"certain questions of the day.” 
(The address will be broadcast 
over the NBC blue network, 9:30 
to IO p. rn. (East Liverpool time.) 
M ay Take l*aue W ith Roosevelt 
Political observers here consider­ 
ed it likely that he might take is­ 
sue with the President on some 
legislative recommendations, or at 
least outline the Republican view­ 
point. 
Mr. Roosevelt said there was im­ 
perative 
need 
for crop 
control, 
wage-hour, regional planning, gov­ 
ernment reorganization and anti­ 
trust legislation. 
The speech also will give Lan­ 
don an opportunity, if he wishes, to 
review Republican 
party 
affairs, 
particularly the suggestion of for­ 
mer President Hoover and others 
for a national convention next year 
to formulate policies. 
The Republican national commit­ 
tee will meet in Chicago Nov. 5 to 
consider a convention call. Landon 


Farmer Edwin King 


County Corn Husker 


U psets! Tm IU * R .tW w . 
L 
is b o n . Get. U —Edwin King, 
'Franklin township farmer, won 
the Columbiana county corn husk­ 
ing championship in the annual 
race Saturday by turning in a net 
weight of 1,188| pounds of corn. 
Hundreds crowded 
the Jacob 
Yaggi farm in Knox township for 
tho event and watched a* Okay 
Burbick of Knox township came in 
second with 1,157 pounds net. 
Other positions were as follows: 
Silas Pepel, Butler township, I,- 
137 pounds; Dale Rudibaugh, Elk- 
run township, 1,107; IL It. Vincent. 
Salem township, 1,049J; VV. H. Bur­ 
bick, Knox township. 977 pound*. 
Each husked for 80 minutes. 
O. W. Frederick W inner 
O. W. Frederick of near Leetonia 
won the contest for men over 65. 
He husked 
3134 
pounds net in 
40 minutes to best J. C. Pollock of 
near 
Lisbon, 
second 
with 
2734 
pounds. 
Mrs. H. K. McPherson of Frank­ 
lin township was awarded the wo­ 
men’s contest wiien abe turned in 
471 pounds net. Second place went 
to Mrs. Harry Pollock of near Lis­ 
bon with 350 (HMindB, while Miss 
M. Brenner of Knox township won 
third 
place 
with 
3014 
pounds. 
Others in the women's event were 
Olive Gobeli. Knox township, 298J, 


(Continued on Page Five) 


(Continued on Page Ten) 


COURT SELECTS JURY 
FUR MURRER HEARINU 


George Nick Faces Trial In 


8-Year-0id Kilkng 


Sheriff At Nearby Town Says Details 
Available Fail To Disclose Injuries 
To Occupants—Heavy Clouds, Rain 
May Have Forced Hurried Landing 


By The Associated Press. 
SA LT L A K E CITY, Utah. Ort. 18.— The missing United 


Air linen plane with 19 persona aboard was sighted from the air 


today 12 miles southwest o f Evanston, Wyo. 


The huge transcontinental transport was discovered b y 
Bob Bergensen, United Airlines pilot, and Bill Williams, ob­ 
server, but they could not determ ine if it was badly dam aged 
or if any o f its occupants w ere alive. 
H ow ever, at Evanston, W yo., Sh eriff Frank L. Narrainoro 
made this co m m en t: 
“The meager Information reaching my office does not indicate 
whether any of the persons aboard the plane escaped Injury, but there 
I* sufficient evidence to believe the plane wa* badly damaged as one 
report said wreckage could be seen for some distance from the air.** 
The flier* who sighted the plane said they would land about IO 
miles from the spot and try to obtain home* to go to it. The spot I* al­ 
most on the Utah-Wyoming border in extreme southwestern Yyoming. 
A delay of several hours wa* indicated before the exact condition of 
<f>the plane could be ascertained. 
Hunting Party Organised 
R. VV, Schroeder, a United 
Alf 
lines vice president, announced the 
find from radio messages from tho 
searching ship. 
Evanston is 85 miles northeast of 
Utah’s capital, on the east stde of 
the 
mighty 
Wasatch 
range of 
mountains. 
The plane left Cheyenne at 8:25 
p. rn.. East 
Liverpool 
time. last 
night foe Bait Late City, and wae 
due here at 16:42 p. rn. 
At 10.16 p. to. 
Pilot 
Earl 
D. 
Wood go rd reported he was over 
Rock Springs. Wyo„ 75 miles east 
of Halt Lake City. 
“Slightly rough. All o k” was 
his report. It was the last world 
from the plane. 
At Evanston. Sheriff Frank L. 
Narramore 
organized 
a 
ground 
party to leave immediately for the 
plane site. 
The lost plane, the sheriff said, 
was on Porcupine ridge, southwest 
of an emergency landing field at 
Knight, Wyo. 
The place is a rugged, desolate 
pleatau area. 660 feet above sea 
level and marked with numerous 
patting buttes. 
Airmen said that the expanse 
between 
Rock Springs and Salt 
Lake 
City, 
which 
crosses 
the 
treacherous 
Wasatch 
mountains, 
war blanketed in heavy cloud yes­ 
terday and that it rained much 
of the day. 
Three ranking 
executives 
left. 
Los Angeles for Salt 
Lake City 
early today. They were R. T. Prang, 
director of flying; 
Major R. W. 
Schroeder, vice president and for­ 
mer chief of federal sir line* in­ 
spection. and F. E. Caldwell, chief 
of operators. 
Postoffice officials here said the 
twin motored. 21 passenger Doug­ 
las ship carried 174 pounds of mail. 
Mux Goodenough of the bureau of 
air commerce at Chicago, was en­ 
route to Salt Lake City by air. Ar­ 
thur Willoughby, assistant super­ 
visor of air mall at San Francisco, 
also flew here. 
Woodford, about 38, is married. 
Co-pilot John Adams 
is 
unmar­ 
ried. 
Woodgerd has been a United Air- 


9 AIR DISASTERS 
CLAIM 101 LIVES 


Hindenburg Crash On May 6 


Most Tragic And Costly In 


U. S. In Year’s Time 


O H IO 
B A N K 
B A N D IT 
D IE S 
TOLEDO, O., Oct. 18.—Joe Muz- 
zio, alias Cowboy Hill, one of the 
most 
notorious bank 
bandits of 
northwestern Ohio, died last night 
; in county hospital of cancer, He 
Sund ay noon 50, Sunday 6 p. rn. j was released from Ohio peniteu- 
49. Su nda y midni^’.t 47. today 6 tiaiv last July on a conditional 
a. rn. 46. today noon 51. Maximum parole on rec om m en da ti on of tbej 
SS. mini mu m 46. Precipitation .30 i prison physician and was brought] 
of an inch. 
to Toledo. 


Shop and Save 
In East Liverpool 


F A R E S R E F U N D E D . Come any 
way you like — railroad, street 
car, bus or your own automobile 
— your fare will be refunded 
every Wednesday and Friday. 


Rabbi Buckner Will Discuss International 
Scene In Temple Sisterhood Forum Lecture 


World Leader Of Zionism To 


Open Winter Course Here 


With Tuesday Address 


A world leader of Zionism will 
discuss 
the 
international 
scene 
Tuesday at 8:15 p. rn., when B nal 
Israel sisterhood > winter lecture 
course opens in West Fifth street 
temple. 
Rabbi 
Barnett R 
Briekner of 
Cleveland, recently returned fr°m 
a world Zionist meeting in Zurich, 
will be presented by Mrs. Murray 
Gardner, sisterhood president. Hi* 
address will reflect a background of 
extensLe travel in Europe and the 
Near East and of active participa­ 
tion in international Jewish affairs. 
Rabbi Briekner is leader of the 
Euclid Avenue temple in Cleveland. 
He is known in this section of the 
United States for his frequent plat­ 
form appearances and his weekly 
radio addresses. 
The ticket committee for the ad­ 
dress 
includes 
Mrs. 
Frank 
i-Ua-j 
, u^ |/iufwmivu, 
mood, Mrs. Gardner, Mrs Maurice, Julius Erlanger. Miss Esther Rich] 
About six jurors were 
seated 
Newman, Mrs. B VV. Davis, Mrs.1 and Mrs. Samuel Cbertoff. 
* after the noon recess. 


R A B B I B A R N E T T 


Special To Th* K sv u * . 
LISBON. Oct. 18.— A Jury was 
bein g selected here today to try 
George Nick for the murder eight 
years ago of Chris Bazars*. 
A* the same time, jury commis 
sioners were drawing a venire of 
75 for a Jury lo hear the trial of 
Johannes Borgwardt, indicted by 
the September grand jury for the 
murder 
of 
Mrs. Ruth Cranston, 
Knox township housewife, his for­ 
mer niother-in-iaw. 
Nick was recently released from 
the Lima state hospital for 
the 
criminal insane. He was adjudged 
mentally 
unbalanced 
after 
the 
shooting in the fall of 1920 and in 
July was considered 
sane again 
and returned to (.kilumblana coun­ 
ty for the trial starting today. 
Nick claimed originally Bazaras 
had been intimate with Mrs Nick. 
Borgwardt, whose trial bas been 
set for Nov. 29, assertedly confess­ 
ed killing Mr*. Cranston with a 
shotgun blast through a- bedroom 
window the night of Aug. 9, Borg­ 
wardt said “the Cranston* interfer­ 
ed in my marriage with Evelyn 
Mae,” daughter who obtained a di­ 
vorce from the German youth. 
Nick is represented by Attorney 
Francis W. Durbin of Lima and At­ 
torney W. VV. Beck ok Lisbon. Pro­ 
secutor Carl Stouffer, assisted by 
R. B R IC K N E R AttorlJ*!y Louis Tobin, is in charge 
of the prosecution. 


By Th* Asteriated Pres*. 
Nine major air disasters 
have 
claimed lot Itves in the United 
States in the last year. 
Most tragic and costly was the 
May 6 explosion of the airship Htn 
deuburg. with the loss of 35 lives. 
as the huge German aircraft set­ 
tled over liiikehurst, N. J. to com­ 
plete Its first 1937 transAtlantlc 
voyage. 
At least 68 persons escaped from 
the flaming craft. 
On Dec. 15. 1936. a transport ship 
with four 
passengers 
aud 
three 
crew members, 
including 
Gladys 
Witt, petite stewardess, crashed in 
snow-filled gorge between Los 
Angeles and Halt Lake City. 
Deep drifts defied searchers all 
winter, and it was not until July of 
this 
year 
that 
the 
shattered 
plane was found on a Utah moun­ 
tain side, the bodies of its pas­ 
sengers strewn 
over 
the frozen 
ground. 
Mins 
Witt, 
friends 
said, 
paid 
with her life for saying "no” to 
James A. Roe, a transport pilot, a 
short time before, lf she had mar­ 
ried 
bim 
company 
rules 
would 
have required her to leave the 
service. 
A week after the Utah crash six 
airline employes were killed when 
a plane tumbled to earth during 
a test flight at Dallas, Tex. 
Then, on Dec. 27, a San Fran 
cisco-Loa Angeles transport piled 
into a mountain side in a fog near 
Saugus, Calif. Crew and passen- 
hers, 12 in all, were killed. 
Only two weeks later—Jan 12 
another transport crashed within 
a few miles of the site of the Dec. 
27 disaster. 
Five persons, incltid 
ing Martin Johnson, explorer, were 
killed. 
Johnson’s wife, Ohs, was 
injured. On her recovery she went 
to Africa to carry on the work she 
bad begun years before with her 
husband. 
Eleven persons lost their lives 


(Continued on Page Ten) 


MARKKA MQUIT S P 0 S T 
AS ENGINEERS’ CHIEF 


U. 8. Arm y Officer Pushed Program 
For Improved W aterways 


Br Th* Associated P rtu 
WASHINGTON, 
Oct. 
IS. — A| 
short, square-jawed soldier of 60. 
who saw federal expenditures for 
improvements on the nation’s wa 
terways stepped up fror.< $50,000,- 
000 to about $300,000,0)0 a year 
while chief of army engineers, re­ 
linquished bis post today. 
MaJ. Gen. Edward Murphy Mark­ 
ham—“Eddie” to his intimates in 
the service—began his career as 
an 
army 
engineer back in the 
“horse and buggy” days. 
The $300,000,000 
flood 
control 
plan for the lower Mississippi val­ 
ley, smarted years ago, was finished 
in his administration. 
Construction of the Fort Peck. 
Bonneville and Tygart dams, 
and 
th# Muskingum river valley reser­ 
voir* in Ohio was began during hi* 
term. 


(Continued on Page Five) 


SCHLUNDT TO DIRECT 
RED GROSS CAMPAIGN 


Drive Will Open Nov. I I ; 


Group To Plan Appeal 


Appointment of Carl E. Schlundt, 
manager of 
the 
East 
Liverpool 
branch of the Metropolitan Life 
Insurance Co., as roll call chairman 
for the annual Red Cross member­ 
ship (-.amgarn begining on Armis­ 
tice day, Nov. ll, was announced 
today. 
A meeting of the executive com­ 
mittee and other leaders will be 
held in the Y. M. C. A. Thurs­ 
day at 4 p. rn. to plan the campaign. 
In last year’s campaign, headed 
by Attorney Paul Hutcbman, 1,063 
members were enrolled and $1,* 
860.76 collected from adult member* 
ships and $150 from junior mem­ 
berships in schools. 
In the 1935 
drive, 1,016 members and $1,756 
in cash were obtained. 
Red Cross 
leaders hope to top these figures 
in the current campaign. 
Fifty cents of each membership 
goes to state and national organi­ 
zations. 
Most of the money retain­ 
ed in East Liverpool is used in 
rsoctix^ tu n salary of the public 
health nurse. 
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FRANCO'S STAND 
MAY BLOCK PLAN 
TO RECALL MEN 


Insurgent General May Turn 


Down Plan To Dismiss 


Foreign Soldiers 


Bv Th* A hmm'laird P rraa. 
LONDON, 
Oct. 
IS.— Italy 
ami 
G erm an y today held an ace which 
inform ed source* said m ay enab le 
them 
to gain a n o th e r d ip lo m atic 
victory In th e S p anish civil w ar 
n o n in te rv e n tio n crisis. 
O b serv ers said 
P re m ie r 
B enito 
Mussolini of Italy and C hancellor 
Adolf H itler of G erm an y ca n ag ree 
to the Anglo-French plan for w ith ­ 
d raw al of foreign vo lu n teers from 
S panish a rm ie s and then 
let In ­ 
su rg en t 
G eneralissim o 
F ra n cisco 
F ra n co sc ra p the plan by refusing 
to call off his foreign fighters. 
Thus, they 
said, G erm an y and 
Italy 
w ere 
in 
a 'p o sitio n 
whicn 
m ight p erm it th em to prolong dis 
cuftslon 
o v er 
th e 
problem 
and 
e v ad e blam e In the e v en t th a t n o n ­ 
in terv en tio n 
m a c h in e ry 
collapses. 
T h e non-interventio n su b c o m m itte e 
is to m eet T u esd ay in London. 
It w as pointed out th a t alth o u g h 
F ra n co 
orally 
h as 
ag reed 
to 
a 
w ithdraw al of foreign so ld iers he 
h as done so with a reserv atio n . 
H e ha* stip ulated "equal w ith d raw ­ 
a l" of foreig ners from both in su r­ 
g e n t 
and 
cen tral 
g o v e rn m e n t 
forces, as proposed 
S a tu rd a y 
by 
Italy. 
British diplom atic q u a rte rs , h ow ­ 
ev er, Indicated (Treat B ritain will 
Ask 
for w ith d raw al of five 
m en 
from the in su rg e n t side to every 
m a n 
called 
ou t 
of 
g o v e rn m e n t 
ran k s. T h is ratio w as w o rked out, 
It w as sta te d , on the B ritish be­ 
lief 
th a t 
100,000 
fo re ig n e rs 
a r e 
fig h tin g w ith in s u r g e n ts a n d only 
30.000 for th e c e n tra l gov ernm ent. 
Inform ed so u rces Indicated that 
tf F ra n c o r e f u te s to p erm it w ith ­ 
d ra w s! of foreign v olun teers, Brit­ 
ain and F ra n c e will re su m e “full 
lib e rty o f action'* and sell arm s 
to th e S p an ish 
go vernm en t. 
But 
u nless Britain and F ra n ce ab and o n, 
th e ir policy of “Judicious leaving 
Alone," resu m p tio n 
of liberty 
of 
action 
would 
tak e 
tim e 
which, 
w e a th e r perm itting. F ranco might 
t r y to use for a decisive m ilitary 
cam paign. 
Som e q u a r te rs Indicated F ran co 
would w elcom e a chance to get his 
Ita lia n tro op s out of Spain in the 
fe a r th a t If th ey rem ain they would 
seize th e re w a r d s of victory. 


l a u g h l in T g r o s s h a n s 
TO SPEAK AT LEAGUE 


CHINESE USE AMERICAN-MADE MACHINE GUNS SPECIALTIES CHOSEN 


FOR CHESTER SHOW 


‘Aunt Hanna9 Blackburn Quietly Celebrates 4-H CLUB AIDS MEET 
100th Birthday Today Near New Waterford 


, „i , i,,i.ii*- picture m ade 
by j cd, highly-drilled troops, o n ce bunt- 
H arrison F orm an 
famous explor- ed by C h ian g Kai-shek aa b an d its, 
er. show s a squad of C hinese Cora- a re proving of g r e a t v a lu e to the 
mutilate at drill, arm ed with th*-• c h in e s e d ic ta to r in his w ar ag ain st 
latest, Am erican - m ade T ho m pso n th e Ja p a n e se , 
nub-machine guns. T hese well-arm- 


H ere and There 
In th e D istric t 


EAST END LEGION POST 
TO DISCUSS NEW HOME 


Liverpool S tu d e n ts Pledged 
H erb ert J a y of Fast Liverpool, a 
stu d e n t at O hio S ta te university, 
was pledged by Phi S igm a Delta 
fratern ity. Initiation w as sc h edu l­ 
ed this week. 


Rotariana To Sa# M ovies 
Motion 
picture* 
of 
the 
River 
Rouge 
plant of th e F ord 
Motor 
Co., will be sh ow n a t a m eeting of 
K otary d u b In T ra v e le rs hotel T u e s ­ 
day noon. Ray Birch Is In ch arg e 
of the program . 


C ity O fficials On P rogram O f N e­ 
gro Civie Club T on igh t 


B afety-Servlce 
D irector 
K. 
B 
L aughlin, J u d g e F ra n k 
K. Gross- 
liana and Jo h n C olem an will be the 
principal 
sp e a k e rs 
on 
th e 
sem i­ 
m o n th ly m eeting of th e E aat End 
N egro Civie league tonight. 
T h e m eeting will he held at 8 at 
th e hall on Chaffin street in ch arg e 
o f E. M. Causey, president of the 
league, 


W ashington P.-T, A. To M a tt 
T h e m o n th ly m eetin g of W a s h ­ 
ington P a re n t-T e a c h e rs asso ciation 
will be held in th e school b uild ­ 
ing T u esd ay at 7:45 p. in. H e r b e r t 
G. 
M e a n s , 
s u p e rin te n d e n t 
of 
schools, will speak on the proposed 
E aat E nd Junior high achoo!. 


M a tts T o n igh t To M ak a P la n t For 


O b tain in g M o n ty For Prepoaal 


M em b ers of 
Alfred W’edgew ood 
post No. 374, th e A m erican Legion, 
will m eet In th e Ood Fellow s ball 


in P e n n s y lv a n ia av en u e to n ig h t et 
H to d i s m e s plena in the m ove to 
obtain 
a 
p art of th e w ar chest 
m oney for a proposed hom e and a l­ 
so to talk o v er activ ities for the 
fall an d w in te r season. 


E a st L iverpool post No. 4, will 
m eet In th e Legion hall In Dresden 
a v en u e also at 8. P lan s for th e ob­ 
se rv an c e of A rm istice day will also 
he ta k e n up. Local 
L eg io nn aires 
probably 
will 
p articip ate In 
the 
B eaver 
o r 
W ash in g to n 
county 
celebratio n which will be held In 
Beaver and 
C annon sb urg , Pa., on 
Nov. l l in the ab sen ce o r a n y local 
fete. 


Still Coughing? 


N o m a tte r how m an y m em cines 
jsdu have tried for your cough, cheat 
cold, o r bronchial Irritation, you can 
S 
t relief now w ith Creomulslon. 
rlous trouble m ay be brewing an d 
y ou c a n n o t afford to tak e a chance 
with a n y rem edy less p o te n t t h a n 
C reom ulslon. w h ich goes rig h t to 
the se a t of th e tro ub le a n d a id ! n a ­ 
t u r e to soo th e a n d h e a l th e Inflam ed 
m u c o u s m e m b ra n e s a n d to loosen 
a n d expel t h e g e rm -la d e n phlegm . 
E ven lf o th e r rem edies h a v e failed, 
d o n ’t be discouraged, t r y C reo m u l- 
elon. Y ou r drug gist la a u th o rise d to 
re fu n d y ou r m oney lf you a r e n o t 
tho rou g hly satisfied w ith t h e bene­ 
fits o btained from t h e very first 
b ottle. Creom ulslon is one word—n o t 
two, a n d it h a s n o h y p h en in It. 
Ask for It plainly, see t h a t th e n a m e 
o n th e bottle Is Creomulslon, a n d 
e t t h i genuine p rod uct a n d 
e f you w ant. (Adv.) 


T ric k B illiard P la y e r Returns 
R. C. Downes o f D etroit, Mlcb., 
who previously p erfo rm ed in E ast 
L iverpool IO y ears ago, will give 
th re e 
trick 
b illiards 
exhibitio ns 
b er* 
tonight. 
His 
schedule 
lists 
clubs 
perfo rm an ces 
at 
the 
E lk s 
hall at 7:30 and the Masonic tem 
pie at 8:30 an d a public show ing 
at th e A cadem y Billiard p arlor at 
9:30. 


Club To H ear H unter 
G eorg e Fellows, Steubenville big 
g am e h u n te r an d noted sp o rtsm a n , 
will d isc u ss life In the north w oods 
and show sc e n e s of hun ting (rips 
at the weekly m e e tin g of the W ells­ 
ville K lw anis c lu b In the C h ristian 
c h u rch T u esd ay at 6 p. rn. H e will 
also exhibit pelts of g am e bagg ed 
In the A rctic circle and Alaska. 


Firem en E x tin gu ish G ra ss Blaze 


F irem en w ere called to a field 
n ear 
M cKinnon an d 
M o ntgom ery 
av en u es S und ay a t 2 p, rn. to ex ­ 
tinguish a g ra ss fire, w hich w as 
m en acin g n earb y hom es, g a ra g e s 
and o th e r buildings. T h e re waa no 
d am age. 


M an Fined A fter W ra ck 
J. 
O. 
Butler 
o f 
B u rg ettsto w n , 
Pa., was fined 125 and Costa S u n ­ 
day night by O. C. Reynolds, C h e s­ 
ter Ju s tic e of peace, on a ch arg e 
of reckless driving. B utler was a r ­ 
rested by Lee Allison S unday a f ­ 
ternoon In C h e ster a fte r his car 
collided with an auto driv en by C. O 
Delaney 
of 
M ichigan 
a v en u e 
of 
E ast Liverpool. 


KIWANIS CLUB TO GIVE 
SECOND LYCEUM SHOW 


•Crazy Mike’ To Be Given At 


City Hall Tonight At 8:15 


S p ecialty acta for the P u rp le and 
Gold 
Baud 
m o th ers show , “Crafcy 
M ike,” to be given at the city hall 
in C h e a te r to n ig h t al 8:15, 
have 
been an n o u n c e d as follows: 
“ .Musical 
Prize 
F igh t.” T o m m y 
Doran, F ra n k S now den, Billy Lewis, 
T o m m y R ecto r, E arl Ja ck so n , and 
David M cM illan. 
F lu te du et, M a rg aret Lintz and 
J a n e Hobbs. 
T a p d a n c e by Evelyn O y ste r and 
E th el Otis. 
Com ic vocal duet by M rs. Sm ith 
Gulp an d Mrs. Fred Goddard. 
T a p d a n c e by G retch en au d J a n e t 
Arnee. 
T a p solo by J a n e Spivey. 
V oca[ solo by Aleck G reavea. 
T a p d an cin g by K ath leen R ecto r 
an d D ora L ee H arris. 
Vocal solo b y Mrs. L. P. L utton. 
T ap d an ce by Colleen C och rane. 
Vocal solo by Mrs. H elen O yster. 
T ru m p e t solo by G eorge Ow ens. 
S electio n s by the B ryan strlu g 
q u a rte t, com posed of Roy 
Bryan, 
leader, E dw in G reen. J a c k Colem an. 
E ddie B ry an an d Clyde McGaffic. 
T h e m a s te r of cerem o n ies will be 
W illiam 
F. 
Hum m ers. 
O v e rtu re s 
will be played by R aym o nd W ilson 
and his o rc h e stra . 
A. L. 
R a b en steln as 
P ro fesso r 
K abby 
w ill co n d u ct 
th e qu estion 
box. 
Q u estio n s with the c o rre c t a n ­ 
sw ers m ay be left a t th e door as 
s p e c ta to rs go In, and prizes will be 
given for the best q u estio n s s u b ­ 
m itted. 


NEWELL P.-TA PLANS 
PROGRAM FOR TONIGHT 


Rev. 
A llan 
Fields 
T o 
Speak 
At 


Fourth Street School 


A ffa ir 
P la n n td 
For 
Benafit 
Of 


W attsville C h ild re n 's Fund 


T h e seco n d an n u al lyceum co u rse 
for th e b en efit of th e W ellsv ille 
K iw an is c lu b ’s u n d erp riv ileg ed chil- 
d r e n ’a fund 
will be held 
In 
the 
high 
sch oo l 
au d ito riu m , 
N ov. 
2 
w hen a m u sica l p ro g ram w lji he 
p re se n te d by th e H ugo B ra n d t Co. 
T he co m p a n y is h ead ed by Mr. 
B ran dt, a 
c o n c e rt 
p ian ist of In­ 
te rn a tio n a l fam e. H e w aa born In 
Poland 
m d 
cam e to 
the 
U nited 
S ta te s for a co n cert tour with De- 
W olf H o p p er. He w in be a s siste d 
by J a n e Katin, soprano, and J a m e s 
B u rd ie 
b arito n e. 
T h e ir 
n u m b e r s 
will be m ad e up of S c h u b e rt m elo­ 
dies. 
T h e co u rse co n sists of four a t ­ 
tractio n s 
w hich will 
h e fe a tu re d 
d uring the late fall and early w in­ 
ter season. 


N ew ell P a re n t-T e a c h e rs as so c ia ­ 
tion 
will 
m eet 
tonigh t 
In 
th e 
F o u rth s tr e e t school at 7:30 with 
the follow ing p ro g ram : 
D evotions, 
Mrs. 
T. 
H. 
S m ith : 
B u siness 
sessio n; 
“ W h ere 
Ye 
S p an kw eed G row s," an ex ercise by 
Ja ck N ease, Gail Lowe an d R o b e rt 
M eade; “ A L ittle School,” Dolores 
Ja c k so n : 
piano 
solo, 
“ F o u n ta in ,” 
Ruby 
P allard ; 
songs, 
IO 
fo urth 
g rad e boys and girls; piccolo soles, 
"R ondo" 
and 
“V ictory 
M arch ,” 
T hom as 
P a lla rd , 
“O cto b er's 
P a r ­ 
ty,” 
Lads 
B ursun; 
“J a c k 
F ro s t’s 
D uties,” an ex ercise by Ann Mc- 
Eldowney, L a v e rn e S im ian, J a m e s 
R aim ond and Donna Y vonne Mc­ 
Dowell; piano solo. P atty Ann Ash; 
violin solo. Mr. Donald Hayes, and 
ad dress, Rev. Allen Fields. 


youH gi 
the reft 


Birth Recorded 


Mr. and Mrs 
Ralph W rig h t of I 
W eirton, a daug h ter. Oct. 17. M other 
moi child .n e In City hospital. 


MISSIONARIES SPEAK 
AT CITADEL TUESDAY 


Rev. S h a fte r And W ife Will Sh ow 
Slides And 
Tall Of W ork. 


Rev. Roy an d Mrs. R u th Shaffer, 
miHHtoiiarloe 
in 
th e 
African 
In ­ 
land m tsion. since 1923 and who 
a re in tile U nited S ta te s on a f u r ­ 
lough will show s te re o p tlc a n slides 
aud tell of th e ir work w ith 
the 
Massa! 
trib e 
of 
p asto ral-n o m ad ic 
peoples in th e .Salvation A rm y c ita ­ 
del T u esd ay at 7:46 p. rn. 


Mr. an d Mrs. S h affer a r e e n ro u te 
hack to New York from C hicago 
an d will sto p off In E a s t L iverpool 
for on e night 
T h ey will sail for 
Africa next 
m onth, leaving th e ir 
two eldest children, H a rry . 18, aud 
Ruth, 14. in the U nited S ta te s for 
fu rth e r schooling 
T h re e o th e r 
younger ch ild ren 
will 
acco m p an y 
their p a re n ts hack to Africa 
T h e 
S h affers 
lire 
m iss io n a rie s 
I rom th e Moody M em orial C h u rch . 
They a r e located in K en y a Colouy 
In C en tral East Africa. 


Driver Pleads Guilty 
L ISBON , Oct. 
IS.—Jo h n 
Kern*, 
indicted 
by th e S e p te m b e r g ra n d 
Jury for re c k le ss driving, ch a n g e d 
his plea to guilty S a tu rd a y at a 
second a r ra ig n m e n t 
b efo re Ju d g e 
NY. F. L u n es an d w as fined $10 and 
costa. 
H e o riginally pleaded not 
guilty. 
H e resides n e a r Salem . 


MOTOR CLUB MANAGER 
ON TOUR IN TENNESSEE 


Oldest Resident In County 


Still Dislikes Washing 


Dishes After Century 


Special To Th* Review. 
NEW W A T ER FO R D , Oct. 18.— 


“Aunt 
H a n n a ’' 
B lackburn 
looked 


back ot 
a cen tu ry ae sh e “ tidied 
u p ” h< ’ hom e on the N ew W a te r ­ 
ford-.Middleton 
road 
to 
receive 


friend* who will h elp h er quietly 
celeb rate her 100th b irth d a y today. 


Th* county'* oldest re sid e n t es ti­ 


mate* she has w ash ed d ish e s “ IO,- 
OOO tim es” in her life and sh e still 
has an av ersio n for th a t household 
task 
Eyesight, H e arin g Good 
Although *hp is frail, h e r eyesight 
and hearing rem ain u n im p a ire d d e ­ 
spite lier years. 
Bible re a d in g is 
one of her daily pleasu res and fre­ 
quently -he a tte n d s se rv ices iii th e 
F riends M eeting house n e a r M iddle­ 
ton. 
Tending h er sm all g ard en and 
p erfo rm in g 
household 
d u tie s 
be- 
tw een visits from n eig h b o rs c o n ­ 
stitu te th e g en eral d aily p ro g ram 
for “ A unt H a n n a ” as sh e is kpow n 
to a wide circle of frien d s a n d rela 
tlves. 
Age has m ellow ed but not dim . 
m ed the k een n ess of “ A un t H a n ­ 
n a's" mind and she still finds p le a s ­ 
ure in reading c u r re n t n e w s p a p e rs 
and m agazines. 
S h e Is c o n te n t 
to sit quietly in th e h o u se th a t h as 
been h er ho m e for 54 years, t r a n ­ 
quility h er rew ard for a busy life. 
T he world an d its tro u b le s h av e 
not bo th ered th is w h ite-haired wo- 
m an. 
She h as learned to m ak e the 
best of ev ery situ atio n and no t to 
w orry over sm all pro blem s 
Ulva D ay A t a T im a 
On the eve of h er 100th b irth d a y 
she could still live "a d ay a t a tim e ”. 
Mildly su rp rise d at th e a tte n tio n 
paid her as she p rep ared to e n te r 
h er second cen tury, she m e re ly su g ­ 
g ested th a t w holesom e e x e rc ise an d 
p lenty 
of fresh 
a ir 
m ight 
h av e 
so m ething to do with h er longevity. 
“Aunt H a n n a '' was born Oct. 18, 
1837. in a log cabin in the hills 
of W ashington county, Pa. Daugb J 
ter of W illiam and A nne H ew itt 1 
B lackburn, sh e waa the n in th in a 
family of lo ch ildren. 
She w alked a c ro ss fields to at 
tend Lowbill p rim a ry school and 
la te r atten d ed a Q u a k e r board in g 
school 
in 
Mi. 
P le a s a n t, 
O. 
She 
cam e to Ohio in 1869 in a co vered 
wagon, h er fam ily settlin g on a 
farm 
west of M iddleton. S h e r e ­ 
m ained on th a t farm , now ow ned 
by a n ep hew , Ross 
W eiser, until 
the d e a th of h e r p a r e n ts In 1881. 
T w o older 
sis te rs 
m oved 
with 
h er to h er p re s e n t hom e, b u t one 
sis te r died in 1892 an d th e o th e r 
in 1894. S ince th en sh e h a s had 
tho c o m p an io n sh ip of se v era l m ar- 


C ounty 
A d viso rs 
H ear 
Series 
O f 


T a lk s In Lisbon 


Special T a Th* Review, 
L ISB O N , Oct. 
18.— A dvisors 
of 
C o lu m b ian a co u nty 4-H clubs con 


v e n td in th e A m erican L egion hall | 
h e re S a tu rd a y n ig h t and h eard dis­ 


cussion 
of p ro g ra m s an d 
rep o rts 
from m e m b e rs on p a s t activities. 
C h a rles Felton. C o lu m b ian a coun 
ty Boy S cout executive, w as p rin ­ 
cipal sp e ak er, ta lk in g on “Volun­ 
t e e r L ead ersh ip .” 
C ou nty A gricul­ 
tu ra l A g ent Floyd L ow er and his 
as sista n t, Jo h n 
S tra u sb a u g h . also 
spoke. 
A lfred D rasdo o f th e F a ir­ 
field club and F lo re n c e Sidwell of 
th e B u tler club, rep o rted on the 
d u b congress. 
R o s a n n a Jo h n so n 
g a v e a rep o rt on th e C a m p Ohio 
p rog ram , which sh e atte n d e d . 


tacks. Chief M cDermott t ‘d- 
asked cooperation 
of 
* 
cand! 
d ates in the safety measure 


Th* first prizefight fi’.m wa* th d t 
m ad e of tile C orbett Fiusimmon** 
fight in 1897. 


POLE POSTING TABOO 


‘A U N T H A N N A ’ B L A C K B U R N 


H a s No Form ula for Lon gavity 


ried b ro th e rs and of Miss Inetta 
B lack bu rn, a niece whom she and 
h er sis te rs adopted. 


Odd Science 


Stratosphere Heat Waves 


Evidenced By Radio 


C h ie f W a rn s C an d id a tas 
A g a in st 


Ordinance V iolation 


Police Chief H ugh J. M cD erm ott 
today w arn ed 
politicians th a t 
a 
city 
o rd in an ce 
forbids fixing of 
p o s te rs 
an d 
card s 
to 
telephone, 
teleg raph , s tre e t light 
or 
o th er 
poles. 
T h e o rd in ance 
la designed to 
p ro te c t 
linem en 
from 
nails 
an d 


HID TO RELIEF 
OF PSORIASIS 
SYMPTOMS 


T he 
itching 
and irritation 
of 
P soriasis 
is 
readily 
relieved 
by 
,Resinol O intm ent, an old form u.a 
(containing ingredients well known 
(to physicians fo r their effectivene*--. 


To g e t best results, wash off the 
.scales with a pure, mild soap. R*“ 
linol Soap is gently medicated a: i 
.free from excess alkali. Use it w r 
w arm w ater, th en rinse and pat arx. 


S pread Resinol O intm ent evenly 
over the surface, letting it rema 
for several hours during the day and 
over night. 
N ote how quickly its 
oily base enables the Resinol medi­ 
cation to soothe the an g ry skin. 


Even when th e rash begins to 
fade, do not stop using Resinol too 
soon. 
The eruptions of psoria*:N 
have a tendency to recur. Therefore, 
continue Resinol applies- jg F T ' 
tions aa long as there is ' 
■» 
an y trace of irritation. 


B y H O W A R D B L A K E S L E Y 


A ssociated Presa Science Editor 


x y A S H I N G T O N , Oct. 18. — T h e re 


a re heat h e a t w av es up in the 
s tra to s p h e re , 
f a r above th e to p­ 
m o st balloon flig ht— p robably IOO 
o r m ore m iles up. 
R adio evidence for t h r s e high, 
h/>t w inds is found by four U. S. 
b u reau of s ta n d a rd s scien tists, S. 
S. K irby, N. S m ith , T. R. Gilliland 
an d S 
E. Reynier. rile a i r w here 


they o ccu r is probably bo thiu a 
h u m an 
being 
could 
not feel 
it 
blowing. 
N e v e rth e le s s th e sc ien tists re p o rt 
in th e P h y sica l R eview th is thin 
air e x p a r d s , so th a t its electrical 
d en sity is cut down to 25 p ercen t 
of n o rm al. 
S u n spo ts a r e th e cause 
and th e exp an sion th a t se em s due 
to h e a t 
co m es during 
m a g n e tic 
sto rm s th a t interfered w ith radio 
transm issio n. 


Safety of Your Investment 
INSURED UP TO S5,000 
by the Federal Savings 
and Loan Insurance Corpo­ 
ration, Washington, D. C. 


This Association repre­ 


sents an improved form 


of thrift institution un­ 


der United States Gov­ 


ernment supervision. 


Savings may he invest­ 


ed in our shares in a n y 
amount from 50 c e n t s 
monthly upward to a n y 


rn u l t i p l # 
of 
$100, 
through th ree different 
types of shares which 
we offer. 


We will be glad to dis­ 
cuss your investment 
needs, and help yon to 
decide which type of 
share is best suited to 
your purpose. 


EDERAL CAVINGS 
I AND LOAN 
ASSOCIATION 
o r C H E S ! t i l / 


W rite or Call for Free Booklet 


PHONE 620 


GHE8TER, W. VA. 


A lbert P. M orris A m ong SO Guests 


O f State On T rip 


A lbert P Morris, m an ag er of the 
C olum biana County M otor club, is 
p articip atin g in a lour of T e n n e s ­ 
see, 
w hich 
sta rte d 
it* 
week-long 
Itin e rary at N ashville S unday. 
Officials of th e SU A. A. A. clubs 
th ro u g h o u t 
the 
m iddlew est 
and 
s ta te s a d ja c e n t to T e n n e ss e e are 
g u ests of the sta te on the “good- 
will’’ trip. M em phis, C hattan oo ga, 
K noxville and th e Sm oky M ountain 
a r e a will be visited. 
Mr. M orris took p art In a sim ilar 
to u r of W est V irginia e a rlie r In 
the year. 


DISTRICT R0TARIANS 
MEET IN WELLSVILLE 


20 M em bers O f Local Group Will 


H e ar N ation al Club Speaker 


A p p ro x im ately 20 E a s t Ll vt rpool 
K o tarian s will Join m e m b e rs of five 
Other district clu bs at 
Wellsville 
tonight to h am - an ad d re ss by Dr. 
C h a rles B ark er, m em b er of Kotary 
in te r n a tio n a l's sp e a k in g staff The 
su b je ct 
will be “R o tary 's Bx-Pro­ 
d u c t.” 
T h e 
m e e tin g 
will 
be 
at 
6:30 
p. 
rn. 
in 
R iv erview 
hotel 
with 
W ellsville club a s host. Minerva. 
S alem , C a rro llto n an d Colum biana 
club s also will se n d delegations. 


Buy IDI tat yo n N eed... 


Th e Ci t y L o s n 


. m i l furnish the Cush I 


16 Homes 
WANTED 
To Rent 


T h is 
ad 
in 
T he 
Review 
W ant Ad Section produced 
17 calls. T he H ouse was 
rented, is o th ers still a re 
looking for a sim ilar offer. 


TBI. R e tie * H n n l 
(it 
TriMliired R esult. 


140 OGI*!'N 
4 rooms, bath, hot 
w . t - r 
hem, 
new'Iv papered 
and 
p a in e d R eference required. Phone 
"ti?: u t t e r 5 ain p 
in. lit; J.________ 


It 
you 
have a 
H om e to 
reu t 
an d 
wish 
to 
reach 
th e s e 
o th e r 
p ro sp ectiv e 
r e n te rs , p ho ne 45. a s k for 
a W a n t Ad T ak er, h av e h er 
insert 
a n 
inexp en siv e ad 
for 
you. 
P hone 
your 
ad 
now 
in 
tim e 
for 
to m o r­ 
row s paper. Reach th e s e 
r e n te rs right aw sy while 
Ahey still are interested . 


Do you n**d a new 
car... oz repairs to the o ld 
o n e . . . ! r a d i o , new 
clothes... have you your 
•ye on a bargain some­ 
w hen^ 


^ 
That's what loans are 
mad* f or .. .to you can 
•njoy the things you need 
right now. .. on new low 
atf Pjdown payments that 
keep getting Use and easier 
to pey all th# time. 
© 
_ 
; you can get a 
a loan large enough . with 
payments small enough.. to 
pay billa and obligations 
too. Com* in and sa* how 
it'* don* 


ta C a rlx u m 


W a lte r J, Ffaifer, Mgr. 


919 W ash in g to n St 
East Liverpool 
Main $05 


WHAT KIND OF SCHOOLS DO 
YOU WANT? 


Certainly every person in East Liver­ 
pool is interested in the welfare of our 
school children — interested in our 
school buildings being just as safe and 
sanitary as those in Steubenville, Can­ 
ton, Alliance and other modern Ohio 
cities. 


If you ARE interested in the welfare 
of the school children of our city — in 
giving them the advantages and safe­ 
ty that modern school buildings af­ 
ford—then 


Vote For the 
School Bond Issue 


Facts About Our 
Schools 


1. 
R o m tm b tr, the schools belong 


to 
you— tho 
citizens of 
Eaat 


Liverpool! 


I. 
Because of ovor-erowded room s 


and 
antiquated 
b uildin g* 
our 


ehildron do not have the sam e 


•dueational ad vantage s as the 


children of other O hio cities. 


3. 
M ora than 200 children are a t ­ 


tending school only one half 
of each day because of over, 


crowded conditions. 


4. 
H undreds of children are com ­ 


pelled to pass between C entral 


building and the H igh School 


building 
every 
hour 
because 


of 
over-crowded 
room 
condi­ 
tions 
in 
both buildings. 
C er­ 


tainly this endangers the lives 


and health of these students. 


5. 
Three unsafe portable wooden 


b uildin gs ara now in use at the 


E ast 
End 
G arfield 
School. 


W ou ld 
you 
w an t 
to 
subject 


your child to this hazard? 


8. 
A ll of th* above conditions can 


be 
elim inated 
lf 
the 
School 


Bond Issue is passed. 
Will you 
do your part? 


For the Bond Issue 
Against the Bond Issue 


ELECTION TUESDAY, NOV. 2, 1937 


C O M M IT T E E F O R T H E 
S C H O O L B O N D IS S U E 


1 l*a id Ail v«*rii.>enn-nt) 


MONDAY, OCTOBER IS, 1037. 
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— Sunday In The Churches— 
CHURCH TO HOLD 


WEEK'S SERVICE 


ON ANNIVERSARY 


First Methodist Episcopal 


Rites On 110th 'Birthday’ 


Will Begin Nov. 28 


RABBI SILVER SPEAKER 


Bishop Smith Of Cincinnati 


To Give Opening Address 


During Celebration 


The 110th anniversary of 
the 
First Methodist Episcopal church 
here will be celebrated during the 
week beginning Sunday, Nov, 2S, 
with a num ber of visiting church 
leaders and other speakers partic­ 
ipating. 
Announcement of the forthcoming 
celebration was made at Sunday 
services in the local church. 
Dr. 
Joseph T. Williamson is chairman 
of the program committee. 
Bishop H. l a s te r Smith of Cin­ 
cinnati will be th e speaker at the 
opening session on Nov. 28. 
For­ 
mer pastors of the church have 
been invited to return for a dinner- 
meeting on Monday night. 
Rev. 
M. B. Pratt of Niagara Falls, pastor 
of the East Liverpool church from 
1902 to 1905. and a cousin of the 
famed poet, John Greenleaf Whit­ 
tier. will he the speaker at this 
m eetingr 
Dr. Pratt attended the 
centennial celebration of the local 
church here in 1927. 
Rabbi A. lf. Silver of Cleveland 
will be the guest speaker at the 


meeting 
arranged 
for 
Tuesday 
night. Nov. 30. 
Rev. Braumbaugh 
of Greenville, O . who recently re­ 
turned from many years* work in 
Japan, will give a word picture of 
conditions in the Far East on Wed­ 
nesday. Dec. I. 
The speaker for the service on 
Thursday, Dec. 2. will be L. B. 
Nichols of Washington. D. C., first 
assistant to J. Edgar Hoover, direc­ 
tor of the federal bureau of in­ 
vestigation in the departm ent of 
justice. 
The Invitation had been 
extended to Mr. Hoover himself, 
who replied he could not attend, 
but consented to send Mr. Nichols 
in his place. 
Mr. Nichols is a graduate of the 
law school at George Washington 
university, and before his promo­ 
tion to first assistant in the office 
was a special agent in several of 
the field offices of the G-men. 
The meeting on Friday night, Dec. 
3. w'ill feature a concert by the 
widely known Orpheum chorus of 
Cleveland. 
This chorus is directed 
by Charles Daw. 
T he anniversary celebration will 
be concluded on Sunday, Dec. 5. 
when Bishop Francis McConnell of 
New York City will be the speaker. 
The local church was organized 
in 1S27 at a meeting in the home of 
Claiborne Simms, one of the early 
settlers in what was then known 
as Fawcettstown. For several years 
the congregation held Sunday ser­ 
vices in the homes of early mem ­ 
bers. 
Tile first church was erected in 
1836 on land purchased from John 
Blakeley and 
William G. 
Smith. 
The church was replaced by a large 
building in 1S72. 
This. too. was 
razed in 1921 to make room for the 
present $275,000 structure, now be­ 
ing used. 
Rev. George Brown, a W heeling 
circuit rider, was the first pastor 
to serve 
the local 
congregation. 
Rev. 
P. E. 
Secrest, the present 
pastor. iB serving his seventh con­ 
secutive year. Other ministers who 
have served the local congregation 
since Rev. Pratt was transferred 
are Rev. Thomas Lane. Rev. A. G. 


Mink, 
Rev. 
Edwin 
Kirby. 
Rev. 
Isaac Miller, 
Rev. Jesse Wyeth. 
Rev. Isaac Wood. Dr. Frank U. Few- 
lei and Rev. W arren O. Hawkins. 


Rev. 0. L. Benedum Plans 
Sligo. Pa., Service Tonight 


Rev. O. L. Benedum of Pleasant 
Heights, 
superintendent 
of 
the 
Pittsburgh district of the Nazar- I 
ene church, will be present at a 
service in Sligo. Pa., tonight. 
He 
I 
held three services in as many | 
churches Sunday. 
In the latter service he will he 
accompanied by the Younce Broth­ 
ers. young Tennessee evangelists, 
who Sunday night concluded an 
evangelistic campaign in Sharon, 
Pa. 
On Tuesday evening, they will 
begin another series of meetings in 
the N azareth church at Jerome, Pa. 
Rev. Benedum. former pastor of 
the First Church of the Nazarene 
of St. Clair avenue here, filled an 
engagement in Barberton, yester­ 
day morning. 
In the afternoon he 
returned to W est Point where he 
assisted in the dedication of an 
addition to the church. 
Sunday 
night Rev. Benedum was in Akron 
where he preached. 


CHOCOLATE WEEK 


C H O C O L O T E 


C O V E R E D 


NOUGA- 


T1NES 


17c lh . 


CORNER 
FIFTH AND MARKET STS. 


Nortgatines as 
you like them 
rrn ttm d mi th 
velvety, d a r k 
chocolate. 


Pastor Holds Definite 
Spiritual Aim Necessary 


Spiritual aims should be definite 
and not pitched too high or too 
low to fu rth er th e kingdom of God. 
said Rev. E. E. Sowards. pastor of 
the First Baptist church Sunday 
morning. 
He spoke on the theme. “Select­ 
ing Our Goals!'* 
“The c o n secu tio n of Christians 
may be measured by their willing­ 
ness 
to 
do 
things 
for 
Christ's 
Kingdom.“ he indicated. 
"These 
must be rooted in a willingness to 
serve the Master. 
“ However, 
all 
spiritual 
goals 
should not he so far ahead that 
discouragement 
will 
ensue when 
they have not been reached. 
There 
should not be the repetition 
of 
what occurred to some of those 
who attem pted to cross the plains 
in covered wagons in early west­ 
ern days. 
Some of these stood at 
high points and noted the mourn 
tains in the distance which they ex­ 
pected to reach by evening. 
Mis­ 
calculating the distance they were 
often led into discouragement.” 


Pastor Describes Life 
Of Joseph As Distinctive 


—Sue 
v at the Churches—- 
MINISTER URGES 


EARLY TEACHING 


Youth Must Be Acquainted 


With Knowledge Of Gid, 


Visiting Pastor Says 


TEACHER, NO PUPILS 


C H O C O L A T E C O V E R E D 
BRITTLE CHIPS 
Brittle molasses candy 
flavored with peanuts, 
and coated with light 
chocolate. 
15c 
lh. 


C H O C . C O V E R E D 
PEANUT 
BUTTER 
PUFFS 
17c >b- 


Fresh peanut butter 
in crunchy, molasses 
jackets. 


C H O C . C O V E R E D 
COCOANUT 
CREAMS 
17c 
lh. 


Fresh, grated cocoa­ 
nut. 
kneaded 
into 
cream, covered with 
chocolate. 


C H O C O L A T E 
NONPAREILS 
15c 
lh. 


S m a l l d i s c s o f 
c r e a m y chocolate 
with sugary heads. 


CH OC. C O V E R E D 
M USCATEL 
RAISINS 
19c 
lh. 


Juicy raisins coated 
with chocolate. 


m 
n 


Milk Chocolate 
Covered 
M APLE 
WHIPS 
17c «’• 


Whipped cream cen­ 
ters. 
flavored 
with 
maple. 


C H O V . C O V E R E D 
BURGUNDY 


CHERRIES 
24c - d 


Big, whole cherries 
floating in c r e a m 
and cordial. 


i i i * 


B U R G U N D Y 
MILK NUT 
CHEW 8 
17c «>• 


C h e w y , 
molasses 
caramels filled with 
toasted peanuts. 


Milk Chocolate 
PEANUT 
CLUSTERS 
19c th. 


Whole, toasted pea­ 
nuts 
coated 
w i t h 
milk chocolate. 


r 
n 


CHOC. COVERED 
FRUIT & NUT 
MIXTURE 
19c » 
A 
tempting assort­ 
ment 


CHOC. C O V E R E D 
SPONQEATE 
17c »• 


P o p ii I a r . 
crispy 
sponge, 
candy 
with 
chocolate coating. 


CX O **; **»« 
C A N O lfJ* 
y jg g g l 


M A M M Y LO U 


ASSORTED 


CHOCOLATES 
39c ™ 


CHvw. COVERED 
PEPPERMINT 
PATTIES 
17c >h- 


Soft. creamy pepper- 
mint 
in 
chocolate 
coating. 


HOMESTEAD 
MILK CHOCOLATE 
Pure wholesome chocolate 
bars — from the world s 
famous 
m aker 
of 
milk 
chocolate. 
16c 


11 Oz. 
Bar 


The life of Joseph, by reason 
of bis high spiritual attainm ent, 
was held up as a distinctive ac- 
1 eomplishment by Rev. David King 
Kerr of .Volant, Pa., at the First 
: Presbyterian church Sunday m orn­ 
ing. His them e was “An Old T esta 
tnent Example.” 
He preached again in 
church Sunday night 
in the ab 
sence of Dr. J. H. Lawther, the 
pastor, 
who 
for 
the 
past 
week 
1 has occupied the pulpit in Volant, 
I Pa-. In a aeries of special Bendees. 
“The 
spiritual 
attain m en t • of 
! Joseph enabled him to fulfill the 
injunction laid down by Christ at 
a later day when He said, 'Who- 
mmm mr shall sm ite thee on thet 
right cheek, turn to him the other 
also.’ 
Despite 
the 
fact 
that 
his 
1 brothers, jealous of him, sold him 
to 
a 
passing 
caravan 
going 
to 
Egypt, he did not seek revenge 
when in subsequent years he had 
I the opportunity to do so.” 


Evangelist Concludes 
3-Week’s Service Sunday 


With 
two 
effective discourses, 
Rev. 
T. 
M. Anderson, 
Kentucky 
evangelist concluded a three-week 
series of meetings at the 
First 
i Church of the Nazarene Sunday. A 
number accepted the altar Invita­ 
tion at the conclusion of Sunday 
night’s sermon on “The Wise and 
Foolish Virgins.” 
Announcement wag made of tile 
27th anniversary of the formation 
of the local congregation next Sun­ 
day when Rev. T. M. Adams of 
Arkansas, one of the early pastors 
of 
the 
congregation, 
and 
Rev. 
Charles C. Hanks, the present pas­ 
tor, will preach. 
Because of the formation of a 
new congregation of the denorai 
nation in Ravenna, O., next Sun­ 
day Rev. O. L. Benedum, who held 
a 
long 
pastorate in 
the -church 
until he was elevated to district 
superintendent a few months ago, 
will not be able to attend the an ­ 
niversary celebraion. 
In attendance at the congrega- 
ion s Sunday school were 573 per­ 
sons. 


Exchange Minister 
Discusses Golden Age 


The golden age was not yester­ 
day, but is to he tomorrow and 
there is no better time to live than 
now, 
declared 
Rev. 
Edward 
R. 
Reed, pastor of the Pennsylvania 
avenue Methodist Episcopal church 
of the East End at the First Metho­ 
dist 
church 
Sunday 
night. 
His 
theme was "The Best Is Yet To 
Come.” 
Exchanging pulpits with Dr. Paul 
E. Secrest, the pastor, he main­ 
tained th at the apparent halt in 
the progress of C hrist’s kingdom 
by reason of evil and prevailing 
worldliness can be overcome by- 
cooperation of church adherents in 
a full surrender to Him. 
“God has 
no other plan for bettering the 
world than through the instrum en­ 
talities of men and women," he 
said. 
“Our Lord is abundantly able 
as He was in the p ast to tran s­ 
form human souls. 
But human 
aid is necessary.” 


Children and youth have marked 
capacity for assimilation of know I 
edge. m aterial 
and 
spiritual, 
in 
their earlier years, and Christians 
should acquaint them with know! 
edge of 
God 
in 
this 
important 
period of their lives, m aintained 
Rev. J 
Campbell W hite of 
New 
York City at the First United P res­ 
byterian church Sunday morning. 
A former president of the Col 
lege of Wooster and on his second 
visit to the local church within a 
year, he spoke 
on 
“W hy Teach 
Children About Christ?” 
Announcement was made by E m ­ 
mett Gaston, of a conference with j 
young people which Dr. W hite will 
hold at the church tonight follow­ 
ing a banquet in the dining rooms 
at 6 o’clock. 
Overflow With Enthusiasm 
"Youngsters overflow with ques­ 
tions in childhood and youth for 
they want to 
know about every­ 
thing.” he said. 
“ It Is accordingly 
not wise to refrain from answering 
them on the plea that they should 
wait until they are older. It is a ba­ 
sic psychological fact that the mo­ 
ment of the aroused attention on 
the part of a child should be seized 
to Impart information. 
"And It is an additional fact that 
children ask im portant questions. 
Indeed their questions are among 
• he 
profoundest. 
They 
want to 
know whence t h e y came. w hither 
they are going and what life is all 
about. 
“The learned and brilliant 
Dr. 
Hullon of the 
British Weekly re­ 
lated some time ago how he once 
took his four-year-old son to the 
london zoo. 
There he witnessed 
the spectacle of a hawk. though a t­ 
tached to a chain, reaching out and 
attacking a pigeon that came too 
near. 
Child Conjectures Hell 
The child was shocked by the 
loss of life of the Innocent bird. 
Some months later, again walking 
the streets with his father, he sud­ 
denly mifde the observation that, 
had he thp power to do so. he 
would hold hawks that destroyed 
pigeons over a fire until they were 
consumed. 
H ere was a child con­ 
jecturing in its mind a 
hell 
for 
cruel hawks that become killer. All 
the local j children are theologians. They con­ 
sider the deepest problems of life. 
"Ten times as much would he 
accomplished 
spiritually 
if 
the 
church gave as much attention to 
the development of children as It 
does to adults. Jesus at 12 amazed 
the most learned meu of his day. 
Like Him, young people can attain 
early 
spiritual 
knowledge,'’ 
tty; 
speaker said. 


Although she is regularly em ­ 
ployed at the Sand Creek, Kas., 
school. Miss Imogene Cooper has 
no pupils. She receives $411 a 
month and is required to spend 
five hours five> days a week at 
the school, despite tho fact that 
the only 
two families 
in 
the 
neighborhood 
with children no 
longer send them to Sand Creek 
school. 


to hp given by the delegates There 
will also be group singing Hnd mem- 
hers have been Hsked to bring their 
copies of the theme songs. 
Donald Stafford of New Lebanon 
will he inducted into office as sec­ 
retary at this meeting. 
Robert 
Ewing, also of New' leb a n o n Is 
president of the organization. 
The meeting will be concluded 
with a social hour during which 
refreshm ents will be served by a 
committee. 


T. P. C.U. PUNS RAUT 
NERE NEXT THURSDAY 


Steubenville D i s t r i c t Fall 


Program To Start At 8 


The annual 
fall 
rally of 
the 
^ oung People's Christian Union of 
the 
Steubenville 
Presbytery 
will 
he held in the First United Presby­ 
terian church here oil Thursday at 
8 p. rn. 
Rev. Joseph Palmer, pastor 
of 
the Bethel Presbyterian church will 
be the speaker. 
The program will 
consist of a devotional and busi­ 
ness period, discussion of Presby­ 
terian objectives, 
music arid de­ 
ports from the national convention, 


A group of radio reform ers from 
WW VA in Wheeling will appear 
In C hester city blinding auditorium 
Tuesday night as entertainers in 
the benefit planned for the C. R. 
Tingler family in Colliers, Brooke 
county. 
The family formerly resided In 
Chester. 
Mr. 
and 
Mrs. 
Tingler 
have nine children, three of which 
are triplets. Eight of tho children 
are at home. The husband has had 
little work recently and the Tam 
ily is in needy circumstances. 
Perform ers at the benefit will 
include Cowboy Joey, Horseshoe 
Mike, 
Henry 
“the 
ranch 
house 
cook," and a comedian 
and the 
Three Arizona Ranch Girls. 
The Tingler triplets, Vera lame, 
Verna Lee and Claire! 
Ray will 
make a “personal appearance.” 


which was held at New Concord, I iron. 


F IR S T MOVIE S E E N A T 90 
FREMONT, O.—After attending 
his first motion picture. John Heff­ 
ner. 90 years old, ordered new spec 
facies 
aud 
assured 
the 
theater 
m anager he would he a regular pa 


IN 
PERSON 
"ST Faith Bacon 


AND T H E ----- 
Great Lakes Exposition Revue* 


Last Two Days 
TODAY AN D 
TOMORROW 


NEI TICKET TO PARADISE WAS STAMPED. > 


(food 
2 W ith On I if' 


Dramatic triumph for gorgeously 
gowned J o a n ...in thrill-romance 
tinged with laughter.. but what 
a heart-throb I 


Young Entrepreneur Caught 
ELKO. Nev.—Numerous children 
present in an Eldo theater without 
the ceremony of passing the box 
office puzzled John Rowberry, m an­ 
ager. 
He hid behind a curtain until 
the lights w ere turned off snd found 
i 12-year-old boy admitting his pals 
hrough an exit door for five cents 
each. 


LIQ U O R C A C H E IN JA IL 
CAPE GIRARDEAU. M o —Police 
mystified because drunken prison­ 
ers became drunker when placed 
upstairs in the city jail, made a 
thorough search. 
They 
found 
a 
ache in a window sill that con 
tamed tobacco, matches, a 
used to pull articles from the side­ 
walk. and a bottle of liquor. 


AURIDE WORE RED 


Franchot TONE • Robert YOUNG • t 
B l i n i BURKI • REGINALD OWEN 
bv 
a—** 
enin hr a m t i tams—«- 


nut. 
r.iiiiiiiM iiiiiiiiiiiiiiM iiiiiiiiiiiiiitiiiiiiiiiiiiiiiiiin iiiiiiiiiiiiiin ii, 


Starts 
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string iW E D .r 
in “MANHATTAN MELODRAMA” 
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LECTURER SCHEDULES 
3 WELLSVILLE TALKS 


Club Sponsors Appearance 


Of Dr. C. E. Barker 


Dr. Charles 
E. 
Barker, noted 
Grand 
Rapids. 
Mich., 
lecturer, 
scheduled three addreses iii Wells 
Ville today under the auspices of 
the Rotary club. 
He addressed a special chapel 
meeting of the high school stud­ 
ents this afternoon. At*6:30 he will 
be a guest at a joint dinner m eet­ 
ing of the Wellsville. East Liver­ 
pool, Salem, 
t^olumblana, Carroll 
ton and Minerva Rotary clubs In; 
the Riverview hotel. His conclud­ 
ing address will he delivered In the I 
high school auditorium at 8:15 p. 
rn., open to the general public. 
Dr. 
Barker is making a tour of 
Ohio in the interest of Rotary's 
community service program. Since 
taking the lecture platform he has 
appeared before 11.000 audiences. 
T he most popular of his lectures 
are "How To Make the Most Out 
of Life" and “The Most Important 
Job 
in The 
W orld,” In which he 
stresses the responsibility of pa­ 
renthood. 
The speaker holds university de 
grees as 
doctor of hygiene and 
physical culture. He has been 
a 
m ember of 
Rotary club in Grand 
Rapids since 1921. 


C A N A R Y B A T H E S W IT H FISH 
CLEVELAND— Mrs. Dorothy Zld- 
anlc's canary Invariably take# a 
bath In a gold fish howl when it la 
released from Its cage each week. 
The fish seem little disturbed, ac­ 
cording to Mrs. Zidanie. 


GERM AN W H E A T R E G U L A T E D 
BERLIN—To 
insure 
the coun­ 
try ’s bread supply, the German gov­ 
ernm ent ha;, forbidden the use of 
rye or wheat for any other purpose 
than for human consumption and 
seeding. 


I 
I 


Doctors, dentists, debutantes and 
drill-press operators—every automobile 
driver this winter, will want what thou* 
sands of Ohio motorists had last year at 
no extra cost—the sure protection of— 
GUARANTEED WINTER STARTING 
SOHIO will soon announce it. Meanwhile, lf 
you chang* to winter*grad* motor or gear 
oil, it will pay you to lot SOHIO do Itl 
C oprngM terr, Th . Stend .rd OII Co. (OS In I 
B H E 


RADIO STARS TO PLAY 
FOR CHESTER BENEFIT 


Funds From Affair W ill Bs Used To; 


Help Famtly In Colliers 


SAVE 
ON 
Bedroom Suites 


in the ANNIVERSARY SALE 
55 Late Style Suites 


priced down for this sale 


Starting with a modest three piece Suite in 
Maple and priced at $40.50 you will find the 
Suite you like in this big assortment and the 
Anniversary Savings will please you. 


$5 9 * 7 5 $8 9 * 7 5 up to $ 1 9 8 - 0 0 


Anchor Hot Blast 
Down Draft Heater 


Positively Lower Than Leat Year’* Price* 


During Anniversary Sale 
‘25.88 ‘31.95 ‘37.13 


More Than 2,000 Have Been Sold 


In This Locality 


Supply Limited—Don’t Delay 


The Anchor Hot Blast saves 4 or more in fuel over any lower- 
draft or oak air-tight type of heater of the same size; it bold* 
fire for 36 hours, and will save In fuel o v e r'any other hot-blast 
stove on the market. 
Study this hot-blast system of combus­ 
tion and the design and construction of the Anchor Hot Blast 
and you will see why It is superior to any other Hot Blast stove 
on the m a r k e t 


(CRI 
I. Plus a 
CREDIT TERMS 
8mall Carrying Charge CROOK’S 


PA G E FOUR 
E A ST LIVERPOOL R EV IEW 
MONDAY. OCTOBER 18. 1937. 
Today Anc! Tomorrow 
New York Notes 


By o. o. McIn t y r e 


Scott’s Scrapbook 


Democracies Must Show Willingness To Go 


To W ar lf They Hope To Retain Supremacy 
W illiam 
-dc*. 
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The end of pushcarts in the m etropolis ie at 
hand. An ed ito rialist, com m enting thereupon, ob­ 
serves: “The m inute anything becomes pictu r­ 
esque In this oountry we (a ) abolish it or (b ) 
make a museum piece of it.” The pushcart has 
been on Its way out for some years, but M ayor 
La Quardia seems to have given it the fin al 
push. It ie argued, and doubtless deservedly th at 
they crowd the streets, leave decaying vege­ 
tables and other refuse, and often hawk wares 
of dubious freshness. G radually the m etropolis 
has been establishing clean and sanitized open 
a ir m arkets in the areas of the pushcarts. This 
process w ill be widened until pushcarts go the 
way of slum lung blocks. 


a 
FORMER Cleveland banker, Kenyon V. Painter, 
a 
hat been pardoned by Oov. Davey from a one 
to 30 year penitentiary sentence for misapplying 


bank fundH. Tho wolves are bowling. 
They want their pound of fleab. A pardon, they 
say, means there’* one law for the rich, another 
for the poor. The period of a little more than a 
year the disgraced banker apent In prison i*n’t 
nearly enough to aatlafy them, they about. 
Before they get all mixed up In their own whip­ 
lashes, maybe they should think of another, and 
more practical, aspect of fhie case. 
Aa a ward of th* state, th* former banker coats 
the state a certain amount of money. In the case 
of habitual crim inals aud prisoners serving time for 
serious crimea of violence, taxpayers charge off 
the cost to protection. They aren't willing to charge 
off the cost of incarcerating a man like Painter to 
the coat or futile and silly revenge. 
Banker Painter Is not an habitual criminal. Hie 
crime was to take a long chance when th* odd* 
were running against bankera. He lost and was 
duly convicted and **nt to Jail. An old man now, 
he can be released with perfect safety. Why should 


taxpayers support him in Jail? 


A study in the value of the cheer is forcibly illus­ 
trated by Lr. A. S. W Roaenbarh, tho bibliophile. 
A quiet, mouse-like man until he begins talking 
about rare editions, and almost Immediately a room 
of chattering folk grow silent to listen. I heard him 
in action several times at Major 3owes' apartm ent. 
Always everybody 
stops gabbing. 
He can make 
some musty old book you never heard of fairly 
glow with interest. I rarely leave him without a firm 
resolve to Join the collectors. 


W hat * the-use-note: After years of collecting shav­ 
ing brushes in various parts of the world I have 
beeu converted to a non-lathering shaving cream. 
Today In Washington 
Yesterdays 
In East Liverpool 
interlude: On a swaying bus top last evening was 
one of those gemeel old colored fellows, carefully 
dressed, a very black skin contrasting with the 
spotless white collar and tie and gold rimmed spec­ 
tacles. He was the sort you see down front at the 
Baptist church singing a fog-horn buss to ‘’When 
the Roll is Called Up Yonder.” He was eating from 
a bag of peanuts, clutched between his knees and 
he d give a great roll of cheeks and tongue, forcing 
fragm ents of nuts forward in his mouth where be 
could give them a lot of fast, choppy little bites with 
his front teeth, squirrel like. As he munched bis 
eyes rolled in a sort of ecstatic rapture and his beef­ 
steak lips smacked a pleasant relish. He was about 
the happiest specim en I ve seen since the m arket 
crackup. 


Bid For Rural Vote in 1938 Election Seen 


Behind Move For Speedy Farm Legislation 
Any Other Name 
N 
tO democratic goverument will be abl* to resist 
1 the temptation of dictatorship in another major 
war. Theorists take that for granted. 
Representative government, which ie what Ameri­ 
cans suppose President Roosevelt mean* when he 
talks about saving modern democracy, la Isaac sat­ 
isfactory during wartime, when survival necessi­ 
tates suspension of reason and freedom. 
The United States suspended representative de­ 
mocracy during the World war to some degree. 
Plans now In existence call for much more com­ 
plete suspension in event of another war. 
There would be. to come to th* point directly, 
som e kind of dictatorship for the duration of th* 
war, and probably afterward. In all probability, the 
opponent, would be e dictatorship, and to fight it 
on even term s would entail th* sam e swift, ar­ 
bitrary action which Is th* charact eristic of dic­ 
tatorial government. 
Of course. 
It 
wouldn’t 
be celled dictatorship. 
Japan, which finally bae quit pretending to give 
the people a voice in national affairs, baa decided 
to call Its dictatorship a supreme war council. In 
th* United States, it probably would be called an 
advisory board, but the margin of difference be­ 
tween It and a dictatorial government would be too 
narrow to make any difference. 
Nocturne: Along the bay recent nights have been 
mottled cloud effects, thinly veiling the moon, creat­ 
ing an enchanting overhead. I am lull eel under such 
a sky- as one is soothed among the cathedral like 
poplars in the Rockies. It may be vain fancying, 
but somehow it all seems to suggest that somewhere 
there might be a sweet serenity fat above our little 
battles. We wonder! 
(< o p j r i s h i , 1037, M o o n lig h t i n d i c a t e , Inc.) 


Shush, Mr. Barton 
ryR U C E BARTON, running for congress lu New 
L* York’s 17tb district—the “silk stocking district’’ 
—says if elected he would move to repeal one law 
a week. 
Since the Pilgrim* landed, he poiuts out grimly, 
76 congresses have passed 59,282 s at lites. The last 
congress alone 
contributed 
11.OOO 
and 
President 
Roosevelt signed SOU last summer. “No other nation 
in the world la so ridden to death by legislation.” 
Mr. Barton raves. 
This is too (hick to grasp. As everybody knows, 
Bi n ee Barton's a live wire advertising executive 
with surplus talent and energy that bubbles over 
inn* .other fields; this time, It's politics. 
Why does Mr. Barton w snt to start repealing laws? 
Hasn t he heard that the country is being saved by 
pa sing them aud that the rate of salvation is to be 
stepped up shortly by a special session of congress? 
Does Mr. Barton intend to undo this wonderful 
work, or what? He had better watch out, or some­ 
body will pass a law to make it unlawful to repeal 
a law. 


America And The League 


Political Creed 
Bv CHARLES NORMAN 


TEN YEARS AGO— Dynamite ex 
plosion 
ot 
undetermined 
origin 
causes damage estimated between 
$15,000 and ioO.nqo at mine owned 
by Uniter! Sta tes Coal Co., at Brad­ 
ley. 18 miles south of Steubenville. 
Mrs. Martha KU/.abet h Davis. 78, 
wife of John 
M 
Davis, dies at 
home in Calcutta 
Ruins of touring car, owned by 
A. E. Mosser of Newell stolen while 
parked 
near 
Sixth 
street 
and 
Broadway, 
found 
destroyed 
by 
fire near Calcutta. 
Salineville dry forces organize 
for fight in behalf of Marshall bill. 
to be submitted in referendum at 
Nov. 8 election IL W. George, as­ 
sistant cashier of Citizens Banking 
Co., elected president of group. 
Rev. R.’ C. Khrheart, pastor of 
First Methodist Episcopal church, 
returned 
to Chester for another 
year at closing session of annual 
conference In McKeesport, Pa. 


When the 
world's 
deepest 
oil 
well was bored in Crane county. 
Texas, at a cost of a half million 
dollars, it was found that for every 
50 feet bored the tem perature in­ 
creased one degree. 
n 'H E President has not produced 
I 
a farmer labor alliance in the 
sense of a new party or combina­ 
tion 
which is consciously woven 
together in a political way, but hp 
hag ma.iged to derive 
his major 
support from both the cities and 
the farm areas in 
bigger 
voting 
num bers 
than 
other 
Democratic 
presidents since the Civil war. 
The Republicans for m f y years 
held the farm areas and the cities. 


Beethoven is said to have been 
so 
absent-minded that he some­ 
times 
received 
morning 
visitors 
with only one aide of his face 
shaved. 
Freedom Rings 
| T shouldn't be overlooked that in Boston a few 
nights ago a musical comedy, a sharp satire on the 
President of the United States and prominent in­ 
dividuals in his official family, opened auspiciously. 
This ta the first time a contemporary incumbent 
of the White House has been put on the pan for 
public amusement. The show is said to resemble 
w hat goos on privately when the Gridiron club in 
W ashington 
lampoons 
prominent 
politicians 
aud 
their advisers. 
Maybe the fact such a show is being staged is a 
reflection on 
a condition 
in 
Washington 
which 
invites satire. More clearly reflected, however, is 
the fact the show represents a type of freedom and 
a sane disregard for the over-pomposity of politi­ 
cians not duplicated anywhere on earth and which, 
in many countries today, would be acknowledged by 
th* speedy execution of its writers and producers. 


An Italian hen laid 122 eggs in 
40 days, the maximum for a single 
day being 12 eggs. 


g o i n g 
O U T OF 
BUSINESS 


years 
newspaper 
writes in a new 


THI NEW CAMEL CARAVAN-TW O GREAT SHOWS 
IN AN HOUR’S ENTERTAINMENT! 


I aclu ti** "Jack Oslo* Collar*" and Benny Goodman’* “ Swine School" I Sixty 
(u t minute* of p u d fun and muaic. Every Tueaday night at e-Jt p rn E. S.T., 
•JIp m C.S.T., T.M p rn 
P.S.T.. over WABC-Columbia Network. 


0 . K. HUNTERS! 


WE’RE READY . . . ARE YOU? 


Exceptional Purchase and 
■ ■ X 
Sale of Actual $2.50 
| H 
KNEE BOOTS 


si* ^ 
J 
Extra heavy sole*, 
■ 
u* j x /I 
■ 
I ,U I 
amazing oppor- 
I 
M 
t 
B 
_______ (unity for you to 
I A PAIR gave. 


SIZES 6 to 11 
EVERY PAIR 
PERFECT 


WIAN! W HAT A SALE! 16 INCH 
GOODYEAR “ GOLD SEAL” 
L A C E P A C K S 
A Tatted 


™ 
4 
% 
f t * 
Grade ^ 


All New 
a 
Merchan. 


Guaranteed waterproof — tough. 
flexible soles. A sensational value. 
Sizes 6 to ll. 


MAN, 29, ADMITS 
ABDUCTING GIRL 


\ 
----------- 
Assault On Child, IO, Denied 


By Former Convict During 


Quizzing At Columbus 


Bv The Associated Pre*#. 
COLUMBUS, o., Oct. 18.—Police 
Lieut. Thomas A. Scully reported 
today that Donald White, 29-year- 
old former convict, had confessed 
abducting 10-year-old Betty Jane 
Rush, but denied assaulting the 
child during th6 six hours she was 
held captive in a vacant house 
Oct. 9. 
Scully said Betty Jane picked 
Donald White, 29, former convict, 
from a police lineup yesterday as 
the man who whisked her from the 
side of her brother, Billy, 12, as 
they returned home from a confec­ 
tionery store Oct. 9 and held her 
captive for six hours. 
Billy and another girl, Norma 
Jean King. ll, who said she was 
kidnaped Oct. I under similar cor- 
eumstances, but escaped ^ h a rm ­ 
ed, also identified White, 3cully 
Mid. 
The officer said White was re­ 
leased last May from Ohio peniten­ 
tiary, where he was serving a sen­ 
tence for burglary. Scully said that 
White was paroled In 1932 while 
f i t serving a previous term, but was 
v returned later as a parole violator 
for molesting an eight-year-old girl. 
White was taken Into custody 
yesterday at the home of his moth­ 
er following a relentless roundup 
of police characters in the city by 
officers under the direction of De­ 
tective Charles C. Cole, head of the 
homicide squad. 
His identification as the kidnap 
attacker came. Cole said, after the 
children had viewed more than IOO 
persons and numerous photographs 
of possible suspects without rec­ 
ognizing Betty Jane’s ravisher. 
Betty Jane succeeded in escaping 
from the empty house where she 
was held prisoner while her abduc­ 
tor was out of the basement. 
She 
was found by her uncle early the 
next morning sobbing on the street 
and taken to the home qf her grand­ 
mother, Mrs. Jennie Rush, where 
she lived with Billy and another 
young brother. 
A physician said the girl had 
been attacked repeatedly while held 
captive and her body lacerated. 


Windsors Expected To Be Quests O f Movie Star 


EDWIN KING BECOMES 


CORN HUSKING CHAMP 


(Continued From Page One) 


and Mrs. F. Kibler, Knox township, 
262 pounds. 
* 
In the boy*' division, Edward 
Kibler of Knox township won « • —1* 
place with 275 pounds. Robert Mc­ 
Pherson of Franklin township was 
second with 274 pounds and Joseph 
Dowd of near Lisbon third with 
265 pounds net. 
Dale Rudibaugh bested his father, 
W. F. Rudibaugh. last year’s cham­ 
pion. in the major event. “I’m out 
of practice, I guess.” said the elder 
Rudibaugh as he saw Mr. King 
take the county title. 
Mr. King is eligible to represent 
* ' Columbiana county in state con­ 
test Oct. 27. 
Winners of the various events 
will receive merchandise prizes do­ 
nated by county merchants. 


‘ 
Santa Monica home of Marion Davies 
Latest information regarding the itinerary of the | Marion Daviea. movie star, at her Santa Monica 
Duke and Duchess of Windsor when they visit 
United States has it that they will be guests of 
home, above, when they visit the west coast the 
latter part of November. 


DOCTOR REFUTES 
HAHN TESTIMONY 


Physician Says He Found No 


Lacerations On Wagner’s 


Body As Trial Resumes 


Br The Associated Pre*#. 
CINCINNATI, Ort. 18.—The first 
degree murder trial of Anna Marie 
Hahn entered its second week’to­ 
day with the defendant confronted 
by testimony of a physician offer­ 
ed to refute her own version of 
circumstances 
surrounding Jacob 
Wagner’s admittance to a hospital. 
The blonde German Immigrant 
is charged with fatally poisoning 
Wagner, 
a 
78-year-old 
acquaint­ 
ance. 
Dr. Mitchell Ganim, 
assistant 
pathologist at a Cincinnati hospit­ 
al, who performed a post mortem 
on Wagner, said he found no lac­ 
erations on Wagner’s body. 
“Wasn't there a laceration on his 
head which had not healed?” ques- 
Honed Chief Defense Counsel Jos­ 
eph H. Hoodln. 
“I don’t know,” Dr. Canim re­ 
plied. 
Neighbors In the Wagner heme 
had testified previously that Mrs. 
Hahn said she sent Wagner to the 
hospital “because he had a hole in 
his head.” 
Dr. Ganim declared inability to 
say 
whether there were poison 
crystals near Wagner’* liver, but 
added there were none near the 
heart. 
With hearing of IO prosecution 
Kimcese# leat week. a member of 
the prosecution staff said the trial 
was progressing with “unexpected 
rapidity” and that all the state’s 
witnesses might be called 
this 
week. 
A court session was sched­ 
uled for tonight. 
The defense made an unexpect­ 
ed move over the week end by an­ 
nouncing it 
would subpena 
Dr. 
Richard 
Marnell, 
who 
testified 
Saturday for the state. 


WHY BUY 
NEW SHOES? 


Your OLD shoe* may net 
be as worn at they look! 
lf they aren’t then it will 
be thrifty to have them re­ 
paired. 


For many years the Dania 
Shoe Repair have made old 
shoes new again. See Dallla 
before you waste money on 
new ahoes. 


For Your 8ole’t Sake 


8ee 


J O H N 
D A L L I S 


The Man Who Soled 
East Liverpool 


Dresden Ave. — 10 Steps 
From the Diamond 


FUR CROP DEPLETED 
ON KENAI PENINSULA 


Trappers’ Request For Open Season 
Opposed By Alaska Natives 


B r Th* United Pre#*. 
SEWARD, 
Alaska—The 
small 
i “take” of fur on Kenai peninsula 
last winter was so evident that 
| the trappers themselves are ask­ 
ing for an open season for two 
years at least. 
Kenai 
natives 
this 
year 
are 
openly opposing that request by 
asking for an open season on beav­ 
er and muskrat. 
This was the situation found by 
a Seward game warden who re­ 
turned from a two weeks’ trip 
from Seward to Kenai and Kasi­ 
lof. 
via Tustemana and 
Skilak 
lakes. 
He said that approximately 50 
trappers brought in but 54 mink 
Rabbits, he said, were scarce and 
although not many coyotes were 
sighted, there were signs to indi­ 
cate 
that 
the 
marauders 
were 
entirely too plentiful. 


BA R BER ’S TR O U B LES 
WAUSAU, Wit.—Fred W. Trotzer 
75, who hag been a barber for 61 
years, lists the sleepers, the “hurry- 
uppers,” the “direct-eye” talkers, 
the swallowers and the non-talkers 
as the bane of every barber’s exist­ 
ence. 


Massachusetts ranks fifth among 
the states in the number of work­ 
men employed. 


Fillings 


Analgesor 


Plates 


Extractions 


Crowns 


White, Clean and Even Teeth More Than Compensate for Any 
Lack of Good Looks. 
Imperfect Teeth Will Mar the Most Beau­ 
tiful Face. 
Have Your Teeth Cared for Now. 
See your Den­ 
tist Regularly. 


PLATE8 REPAIRED— 3 HOUR 8ERVICE 
Dr. Glenn McKenzie 
Dentist 


PHONE ISO 


523V3 MARKET BT. 
EAST LIVERPOOL, OHIO. 


Lad y 


A TTEN D A N T 


ON TH E 


DIAMOND 


60 JOIN LOCAL UNION 


IN TEAMSTERS* DRIVE 


Pickets Concentrate On City 


Truck Operators Today 


With more than 60 new members 
added to their union by highway 
picketing whlcn began Saturday, 
members of the local A. F. of L. 
teamsters’ group today turned their 
attention to East 
Liverpool 
city 
drivers. 
A flying squadron 
of 
approxi­ 
mately 
20 
pickets stopped com­ 
mercial vehicles on main entrances 
to the city over the weekend. Al­ 
bert Oakes, business agent, said 
his men would stay in the down­ 
town district today to concentrate 
on drivers of locally-owned trucks. 
Territory of the East Liverpool 
local includes Toronto, Lisb» i and 
Beaver Falls, Pa., as well as other 
communities within a 15-mile radi­ 
us. 


WOMAN’S TOE SLIPS— 
FIVE VEHICLES CRASH 


Vlone Hurt In Accident Involving 


Cycle Officer And Four Cars 


By Th* United Pre**. 
PHILADELPHIA—Four automo­ 
biles and a police motorcycle were 
piled up here when a woman step­ 
ped on (he accelerator Instead of 
the brake. 
Mrs. Catherine Anderson, 51, ac­ 
companied by her blind husband, 
Add Anderson, was attempting a 
right-hand turn. Her foot missed 
the brake and landed Instead on 
the accelerator. 
Motorcycle 
Policeman 
George 
Bramlich and four autos ahead of 
the Anderson car were Involved 
in the subsequent crash. No one 
was Injured. 


MISSING PLAN, WITH 


19 ABOARD, SIGHTED 


(Continued From Page One) 


lines pilot IO years. He was trans­ 
ferred to Denver from Chicago. C. 
M. Wall, assistant central division 
superintendent, said. 
Harold Crary, vice president in 
charge of traffic for United Air­ 
lines, announced today the names 
of the 16 passengers and 3 crew 
members on the airliner. 
Members of the crew were pilot 
Woodgerd of Denver: Co-pilot John 
B. Adams, Denver; Louis Cleaver, 
Portland. Ore., 
company co-pllot 
riding as passenger, and Steward­ 
ess Leah Derr, Cheyenne, Wyo. 
Crary said passengers 
on 
the 
ship were: 
George Ferreria, Cheyenne, Wyo., 
company mechanic. 
Mrs. Phyllis Ferreria. his wife. 
Ralph MoKeown, Glendale, Calif., 
company employe. 
John Conboy, Cleveland, O., com­ 
pany employe. 
Charles D. Renotif. Washington, 
D. C., former company employe. 
W. Pi Schell, Salt Lake City, real 
estate man. 
William Pitt, New York, Pathe 
newsreel man. 
J. Pergola, 
New 
York. 
Pathe 
newsreel man. 
Mrs. C. Prichett, formerly of the 
Washington, D. C., Star. 
D. A. McMillan, Murray, Utah, 
president of first national bank of 
Murray. 
Mrs. J. Hammer, Cleveland. 
W. J. Hart, Sharon, Penn. 
Charles S. Jamison, Denver, of 
Denver Poultry Co. 
C. L. Jensen, Ran Francisco. 
Dr. L. Gross, flying from Cleve­ 
land to Sacramento. 


CHANGES URGED 
IN FLOOD WALL 


Residents Ask Extension To 


Protect Wells Avenue At 


Cost Of $2,000,000 


ENGLISH PRINCE HAS BIRTHDAYPICTUREMADE 


KIW ANIANS OPEN R A L LY 
TOLEDO. O., Oct. 18.—The 20th 
annual convention of the Ohio dis­ 
trict of Kiwanis opened here today 
with 800 men and women in attend­ 
ance. 


Objections to the federal govern­ 
ment's plan of construction of a 
flood wall 
In 
Wellsville, 
which 
they say would offer them no pro­ 
tection against the Ohio river when 
at flood stage, was voiced by a 
delegation of about 30 Wells ave­ 
nue property owners at a confer­ 
ence with Mayor Howard L. Kelley 
Sunday afternoon. 
Spokesmen for the group report­ 
ed they would continue to suffer 
from Ohio river Goods when the 
water reached a stage of 41.5 feet 
at dam 8. Twice since the first of 
the year the street has been flood­ 
ed. water entering cellars in most 
of the buildings. 


Would Protect Property 
The proposed flood wall, which 
will be erected along the banks 
of Little Yellow creek and the 
Ohio river to Third street, will 
protect property west of the creek. 
Mayor Kelley promised to call at­ 
tention of the U. S. army engi­ 
neers to this situation when they 
visit the city today or tomorrow 
to complete their survey. 
The proposed flood wall will be 
built with federal funds at a cost 
of $132,000, a city being required 
to furnish the necessary right of 
way. It was pointed out that should 
the Wells avenue section be in­ 
cluded, the cost would mount to 
more than $2,000,000 as the wall 
would have to be started near dam 
8. 
About 30 houses, the American 
Legion home and hospital, a gaso­ 
line station, a garage and a res­ 
taurant in Wells avenue are flood­ 
ed by backwater when the river 
passes the 40.5-foot mark. 
Railroad To Corporate 
Mayor Kelley reported today that 
the 
Pennsylvania 
railroad 
has 
promised its cooperation 
in 
the 
plan of the 
army 
engineers 
to 
raise the railroad tracks by ap­ 
proximately three feet west of 17th 
street to form a dyke. 
Culverts 
from three runs emptying into the 
Ohio river in the lower end of the 
city will be fitted with gates to be 
closed in case of high waters. 
The government is expected to 
advertise for bids as soon as final 
surveys have been completed. The 
project is slated for completion not 
later than July I. 
Because of the large amount of 
property Involved and the small 
cost of the wall, Wellsville was se­ 
lected as the location for the first 
flood wall to he erected by the fed­ 
eral government under a $24,000,- 
000 Ohio valley program authorized 
at the last session of congress. 


On the occasion of the second 
birthday of Prince Edward, son, of 
the Duke and Duchess of Kent, 
his official picture with his moth- 


U.S. URGES HUNTERS 
TO SPARE RARE SWAN 


Trumpeter Species Nearly Extinct 
With Only 138 Birds Left 


By Th* United Pre#*. 
WASHINGTON—As 
the 
1937 
waterfowl season opens, the In­ 
terior Department cautions sports­ 
men to spare the estimated 158 
trumpeter swans, which are all 
that is left of their once great 
flocks. 
In 1934, when Secretary Harold 
L. Jokes inaugurated a campaign 
for their preservation, they num­ 
bered fewer thau 50. A special 
breeding ground has now been es­ 
tablished for them, the Red Rock 
Lakes Migratory Waterfowl Ref­ 
uge. in Montana. 
The trumpeter swan is the larg­ 
est native wildfowl, attaiuing a 
weight of 30 pounds. 


FE W E R TU R KIES THIS Y EA R 
SALEM. Ore.—While the number 
of turkeys now on hand in the 
United States indicates a reduc­ 
tion of IO percent when compared 
with last year, Pacific coset states 
will fall only 6 percent under last 
year’s crops, reports the bureau of 
agricultural economics. 


MEN WANTED 


F o u r y o u n g m e n w i l l b e s e ­ 
l e c t e d In E a s t L i v e r p o o l a n d 
I m m e d i a t e 
v i c i n i t y 
s t 
t h i s 
t i m e , 
t o 
t r a i n 
d u r i n g 
s p a r e 
t i m e ; h o u r s a r r a n g e d t o s u i t 
f o r n e w d e v e l o p m e n t s In 
Diesel Engines 


P r e f e r m e n 
d i s s a t i s f i e d w i t h 
p r e s e n t p o r t i o n s , h a v i n g f a i r 
e d u c a t i o n , 
m e c h a n i c a l a b i l i t y , 
a n d 
e m p l o y e d a t 
p r e s e n t 
a t 
l e a s t p a r t t i m e . C h a r a c t e r r e f ­ 
e r e n c e s 
r e q u i r e d . 
A p p l i c a n t s 
m u s t be w i l l i n g t o s t u d y d u r ­ 
i n g s p a r e t i m e a t s o m e co s t. 
F o r d e t a i l * w r i t e , g i v i n g e d u ­ 
c a t i o n , o c c u p a t i o n , h o u r * e m ­ 
p l o y e d . A d d r e s s B o x M - l , c a r * 
o f R e v i e w . — Adv. 


cr. tho former Princess Marina of 
Greece, was taken at the Kent 
home in London. 


HUNGARIANS TO HOLD 
WORLD RALLY IN ’38 


Residents 
Of 
Foreign 
Countries 
Will Revisit Their Homeland 


By Yh# United Pre##. 
BUDAPEST 
Oct. 
18 — Hun­ 
garians living in mary widely scat­ 
tered lands will meet in a World 
Congress to be held In Budapest 
next year. 
The present population of Hun­ 
gary is 9,000,000, while 6,000,000 
Hungarians live In foreign lands, 
including 1.000,000 In the United 
States. 
The congress is planned to knit 
Hungarians more closely together 
and further Industrial and cultural 
interests. 
It was organized wich 
the authority 
of the government 
of Hungary 
hy the Permanent 
Committee of Hungarians. 


U N B O R N 
RHEUMATISM 


T o u r 
p h a r m a c i s t 
w i l l 
t e l l 
you 
that 
t h * 
c h a n c e s 
a r e 
y o u r • ■ t u b - 
b o r n r h e u m a t i s m , s c i a t i c a , 
n e u r i t i s 
o r r h e u m a t i c ( c u t la c a u s e d o r ag­ 
g r a v a t e d 
b y 
e x c e s s 
u r i c 
a c i d or 
o t h e r c i r c u l a t i n g p o i s o n s . T h a t b e ­ 
i n g th* c a se , h e c a n a l s o t e l l you 
t h a t o n * s w i f t , p o w e r f u l 
a n d sat* 
f o r m u l a Is A l l e n r u C a p s u l e s — often 
t h e 
t e r r i b l e 
p a i n 
a u d 
af o n y 
a r a 
g o n e 
In 
48 
h o u r s — a s k 
( n y 
U v * 
d r u g g i s t 
In 
A m e r i c a 
f o r 
A l l e n r u 
C a p s u l e s — w h y w h y n o t g e t r i d of 
t h a t * s t i f f n e s s , 
s o r e n e s s 
a n d lame­ 
n e s s ? P r i c e JI.OO.— A d v . _____________ 


M illions MORE FOR FINER TOBACCOS I 


IS IT GOOD BUSINESS TO BUY COSTLIER TOBACCOS FOR CAMELS? 


if e 
a m * * * 
J 
, 


& 
W 


“YOU BFY I’vs 
been careful about 
my nerves. Smoke? 
-ne 
All I want to. My 
i . jS T 
cigarette is Camel,” 
V / S & 
“ I* LOU GEH- 
1 ' 
RIG,Baseball *Iron 
Man. “With Carnal* 
I don’t worry about jangled nerve*.” 


“I SMOKE Camel* 
and my nerves stay 
serene and unruf- WjSt 


don’t want to have 
tho*e irritating little 
nerve us habits,’’sa yi 
window display expert, POLLY 
PETTIT. 


“FROM ANY angle, 
ji Camel i* the cigarette 
I P ^ 
J for your* truly. When 
I’m tired, I light a 
i i .Mi Cam*1 • nd 
to 
I P 
wo* I *o with a ’lift* 
% 
~ 
in energy,” FRANK 
v 
MULLADY, auto me­ 
chanic, say*. 


“AS A fashion de­ 
signer spending long 
night hour* creating 
new styles, I’ve grown 
to depend on the mel­ 
low 
companionship 
Camel* give me," say* 
th* famous designer, 
HENES MONTAGUE. 


The pleasure you get out of a cigarette depends on what’s put In 


it. And in the case of Camels that means finer* costlier tobaccos! 
T 


HROUGH the years, Camel 
has consistently spent mil­ 
lions of dollars more for choice, 
ripe tobiccosf 
That represents a way of do­ 
ing business that smokers under- 


“I’VE BEEN a aport* 
reporter for twenty-five 
year*,’’ say* JAMES 
GOULD. “And for 
twenty-three of theta 
year* — right from the 
time Camels were first 
brought out—I’ve been a steady Canari 


stand and appreciate. Millions of 
smokers have responded to the 
appeal of Camel’s choice quality. 
Because of it, Camels have an 
attraction all their own! 
It’s a happy experience to have 
confidence in your cigarette . . . 
to know that you are getting the 


good things out of smoking that 
you hope for. The plain fact that 
Camel does spend millions of 
dollars more for ripe, more costly 
tobaccos appeals to the com­ 
mon sense of American men and 
women. 
It is good business! 


“DUCK, SWORDFISH 
STEAK, and Boston 
craam pi*—my favorites— 
aren’t th# most digestible \ 
foods. But with Camel* at * 
meals my digestion does 
a swell job,” say* BRUCE 
WALLIS, college senior. 


“I OFTEN SAY • 
woman who runs e 
home needs healthy 
nerves as much as any 
athlete. So I smoke 
the cigarette that I 
know is mild—Camel,” 
•ays MRS. ROBERT 
FENNIMORE, New York housewife. 


“FOR YEARS UVE 
chosen Camels. I no­ 
tice Came s leave no 
after-taste,” 
MAXINE HOLLEN, 
department 
store 
salesgirl. 


COSTLIER TOBACCOS 
IN A MATCHLESS BLEND 


Ctrasl* are a m atchless blend of finer, 
MORE EXPENSIVE TOBACCOS - Turk- 
(ah and Domestic. Skillful blending brings 
out th* full flavor of these choice tobacco*. 


im. a. ai 
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BOATOPERATORS 
RENOVATE CRAFT 
FOR FOG SEASON 


Winter’s Approach To Mean 


Longer, Deeper Sieges Of 


Annual White Hazard 


I hr r k « r ,r ( ,n 
Mn*, a nice tori with flaxen 
hair. has fallen in love with her 
stepfather. 
♦ 
it lf im rd. 
th* 
charming, 
well- 
tailored itepfather. pays consld- 
erabie attention to Nine. 
H o n e y . 
Nina’s 
gay, 
plump, 
youthful mother, Is crazy about 
her new husband. 
David, a yourn* auto salesman, 
has begun to adore Nina. 
Cordelia Is Nlna’e closest friend. 


REPAIR PARTS SOUGHT 


U.S. Dipper Dredge Finishes 


Project On Bar North 


Of East Liverpool 


Operators ar© renovating gear 
and navigation lighting equipment 
tx) combat the deep, whit© fog 
which ii returning almost daily to 
th© East Liverpool riverfront. 
A 
yearly herald of approaching cold 
weather, the mitt I* a serious hind­ 
rance to Ohio river transport. 
Searchlights are being recondi­ 
tioned and lenses and reflectors 
polished to push beams through 
the shroud. New lines and repaired 
tie* are coiled on the decks in 
preparation for hasty anchorages 
when the thick blanket comes roll­ 
ing down at dusk. 
Fog usually means a quick tie-up 
until it lifts. Boats moor for hours 
at a time before they can resume 
their trips, and then they proceed 
slowly and searchingly. 
Channel Lights Inspected 
Taking every precaution against 
accidents, engineers from district 
headquarters have inspected chan 
ne! lights and markers regularly. 
The dipper dredge Beaver, tend­ 
ed by the towboat Nemacolin, com­ 
pleted operations at MIU Creek bar 
north of East Liverpool and moved 
on to Lohstown bar. 
Derrlckboats 6 and 6 and pump- 
boat 22 are engaged in repairing 
the 110-foot lock at Emsworth. Ohio 
river while the crew of derrlckboaf 
2 Is cutting down the old dam and 
the pusherboat Klnzua is tending 
the repair party fleet. 
Repairs on the upper lock gates 
at Montgomery Island, Ohio river, 
ars being carried out with assist­ 
ance of the derrlckboat 2. 
The landward lock chamber at 
Montgomery dam will be closed to 
navigation 
for approximately 
IO 
days while repairs are in progreaa. 
W ins $1,400 Contract 
J. L Welch and Clarence Heil­ 
man of Ford City, Pa., were award­ 
ed a $1,400 contract for trucking 
services in connection with resur­ 
facing of approaches to Crooked 
Creek dam. 
Circular 
advertisements 
have 
been lseoed asking bids on valve 
clamps for dam 9 at New Cumber­ 
land and dam 12 near Wheeling. 
Recent boat movements through 
dam I included the Charles Camp­ 
bell, down with five barges of ptoe, 
2.000 tons, one of steel, OOO tons, 
and two of fuel. 225 tous, and the 
Labelle, down with 12 barges of 
coal. 


r 


CHAPTER 13 
ln e Hunt 
HEV had dinner. Just the three 
of them in the spacious, white­ 
w a l l 
diningroom. 
Afterwards. 
Nina played pool for a while with 
Carl as Hester sat back looking 
like some feudal painting, 
with 
her tapestry frame . . . and at 
10:30, they went to bed 
Carl said—as he did every hunk 
ing-eve: "You can’t hunt and stay 
up late." 
So they said their good nights. 
Hester turned a cool cheek for 
Carl’s kiss, and they went to their 
separate rooms. 
Nina dreamt that she and Rich­ 
ard were walking, hind In hand, 
down a long, flower-bordered path. 
She felt tired when she woke up. 


curling up from a nearby marsh; 
over a wall, a ploughed field; a 
muddy brook; a stiff post and rail. 
It was tough going. 
"Damn that 
Worthington crea­ 
ture!" swore Lilith, cantering eas­ 
ily at Nina’s side. "She’s been in 
my pocket all morning!" 
“Too bad 
W here’s 
Tommy?" 
Everybody kept an eye on young 
Tommy, apparently, he was such 
a very bad rider . . . and such a 
brave. 
"He got a 
refusal 
down 
the 
road." 
* 
Poor Tommy. They both grinned, 
and separated a bit. 
Tommy Falls Off 
Two fox were run to ground be­ 
fore there was a pause for sand­ 
wiches. A few of the ladles drop­ 
ped out for bridge—but not many 
they were a hady lot. At two 
o’clock, bounds found again at the 
far end of the Miles Covert. Away 
they streamed, and the field set­ 
tled down to what promised to be 
nice long gallop. 
After about 40 
minutes, 
Nina 
saw Tommy’s bay, up 
in 
front, 
peck on to his nose at a rail fence. 
He scraped and bumped along for 


PALESTINE CITIZENS 
PIAN BENEFIT SHOW 


Play To Be Given To Raise 


Christmas Charity Funds 


Today’s Book Review 


By John Selby 
VICTOR SERRE (whose correct 
name is Kebalchich) 
is an­ 
other Leninist who Judges harshly 
the regime of Stalin and the let­ 
ter’s growing bureaucracy In Rus­ 
sia. 
This must be overthrown, 
Serge holds through the bulk of his 
new book. “Russia Twenty Years 
After." 
Then, In a paragraph, he 
says what the result of the new 
revolution must be. more aptly than 
ibis reader has so far seen It 
expressed. 
Says Serge: 
“It (the coming revolution) will 
demand a more socialistic distribu­ 
tion of the national Income; 
In­ 
crease In wages and restrictions on 
the privileged, first step toward 
their abolition; 
the freedom of 
opinion and. now. the legalization 
of Soviet parties, the separation of 
the parties from the state, the free­ 
dom of speech, of press, of assem­ 
blage. of association, of demonstra­ 
tion; guarantees of individual lib­ 
erty at least equal to those that 
capitalist society accords Its mem­ 
bers In the most civilized coun­ 
tries; and the immediate suppres­ 
sion of the unspeakable regime of 
Interior passports, the destruction 
of the police apparatus fG.P.U., se­ 
cret service provided with discre­ 
tionary powers, administrative pun­ 
ishm ent); the passing over front the 
permanent army to the armed na 
tlon and. immediately, the democ­ 
ratization of the army by the sup­ 
pression of ranks and decorations: 
the establishment of the legality 
and im partiality of the courts, the 
restoration of the right to defense 
counsel. . . 
This is one of the most pathetic 
paragraphs in all the Immense lit­ 
erature on the “new Russia.” for 
it will be observed by the dullest 
that if the situation now is so bad 
that these simple rights do not ex­ 
ist in fact! then what Serge is ask­ 
ing is not a betterm ent of condi­ 
tions beyond those of capitalist 
countries, but merely a set of con­ 
ditions 
approximating 
those 
of 
capitalist countries. This Indicates 
that. if bis figures and his deduc­ 
tions arc even 
passably 
correct, 
present 
Russian 
conditions 
are 
shocking. 
One might read "The Case of 
Leon Trotsky" in connection with 
all this. 
This Is the report of the 
“trial" in Mexico last April, and 
though perhaps not im portant in 
the broad sense, since Trotsky haa 
said all he has to say elsewhere, 
It could be useful in research. 
( A u o rU tH P re ss F e a tu r e 


hpMtal To Th* Review. 
EAST PALESTINE, 
Oct. 
18 
Robert Henry was made chairman 
of the civic group sponsoring 
m instrel show and am ateur hour 
here to provide funds for under 
privileged children 
at a recent 
community meeting in the Republt 
can headquarter-* on North Market 
street. 
Henry announces that the play 
will be given in the high school 
auditorium on Nov. 18 and 19, and 
that all proceeds from the sale of 
25 cent tickets will be devoted to 
aiding needy children during the 
Christm as season 
Mrs. John Bauknecbt and Max 
Schaffernocker are working with 
Mr. Henry as vice chairmen of the 
organization. W. A. Shasteen la 
secretary and George Dickson treas 
surer. 
E E. W ithers, director of music 
In the public schools, is chairman 
of the ticket sales committee. Mich­ 
ael Lynch and Miss Edna Lotze are 
the other members of the commit 
tee. 
Directors of the show are Arthur 
Meek and Jam es Lynch. They will 
pick the cast and call practice see 
stone, to be held In the Legion hall 
on North W alnut street as soon as 
possible. 
Edward 
Jones is stage 
manager. 
Paul Merwln Is chairman of the 
committee on publicity, aided by 
Miss M argaret Gilbert and W arren 
Ashbaugh. 
A general hoard of trustees, com 
posed of representatives of all the 
organizations and orders here, has 
F. E. Owens as Its chairman. This 
group will handle distribution of 
funds following the presentation 
of the show. 


A stiff pest and rail, It was touhg going. 


HONEYMOON IN HOSPITAL 
ASHTABULA, O.—Mr. and Mrs. 
Howard 
O. 
Pardee, 
newlyweds, 
spent their honeymoon In a hospi­ 
tal. They were injured when their 
automobile collided with another 
just as they started their wedding 
trip. 


An average of about 86.000 per­ 
sons live In each square mile of 
New York City. 


But soon the excitement of the 
day overcame her fatigue; dress­ 
ing by lamplight, breakfast, Eng­ 
lish fashion, with hot dishes at the 
sideboard—a young fellow named 
Tommy somebody or other, and 
Lilith K ent came over to join 
them ; gsy sleepy greetings; the 
creak of leather . . . the faint Jin­ 
gling of steel . . . 
"Well, Tommy, better luck to­ 
day. young fella! 
You’re 
riding 
Headstrong lf I’m not mistaken." 
Carl was mounting 
him. 
"Nine- 
j ear-old, clean bred. doing his fifth 
season. Capable, courageous, but 
a trifle er—well. ‘Headstrong’ Is 
right, ha! ha!" 
Laughter. Prophecies. Wagers. 
"Good morning. 
Mrs. 
Remple. 
You really shouldn’t bother to get 
up so early . . . ” 
Hester came In, in a floaty, but­ 
tercup-colored thing that Nina felt 
was an unfortunate choice. It made 
ber look slightly sallow. 
Lilith said, in her straightfor­ 
ward way: "Poor Hester. I’ve heard 
of golf widows, but you’re a real 
hunt widow, aren't you?” 
And H ester crossed over to the 
buffet with that peculiar, numb 
look on her face. 
"Yes.’’ she 
answered, 
quietly. 
"but It’s my own fault, of course." 
A Horn Blows. Whips Crack 
It was another tradition at Har­ 
mony that Carl always “hacked" 
lo and from the meets. If he had 
a houseful of guests, they were us­ 
ually driven over in light brakes. 
or the tally-ho, hut this morning 
his three friends rode over with 
him. 
Outside thp air was fresh , . J 
tangy. The four hunters were wait­ 
ing at the steps. 
■‘We'll take 
the 
cut 
through 
Scarborough wood,” said Carl, and 
they were off. 
As they neared the Hid of the 
wood pat ii. the gray through the 
trees gradually began to change to 
violet, to salmon, to pink . . . and 
Just as they came out upon a glori­ 
ous stretch of open country, to 
gold! 
The fullest moment of beauty 
, . . the sunrise. 
Far away they heard a hound. 
At the Manor, there was a crowd 
of cars, carriages and a small army 
of grooms. Only a few had mount­ 
ed. the rest were standing about in 
their topcoats chattering till the 
arrival ut the master. 
“ He’s arrived!” 
“All up!" 
A 
horn 
blew 
Whips cracked, 
and they were off. 
Down the main road they went 
at first, the 
brittle 
rhythm 
of 
horses’ hoofs mingling with the 
creak of saddlery, and the sharp 
cries of the 
huntsman 
to 
his 
hounds. 
“Lope on there . . . ” 
“Aye—e. Colonel! ’’ 
“Coop on, Echoe!" 
Nina took a great deep breath 
from sheer exhilaration . . held, 
It; and Carl, riding beside her, saw 
It and smiled. He understood just 1 
how she felt. 
Presently, drawing from an im­ 
portant covert, a bound opened in 
a loud, resounding voice 
“Echo!" cried Carl. “Never opens 
unless she s sure she’s right. We're 
for it!” 
And they were. 
Through 
the 
woods: 
arr.** a field, with the 
weird gray mist in their nostrils 


A Collegiate Favorite 
GILL CRE8T 
TONITE 
DANCE 
W IN LA N D AUD. 
ADM. 41e 


Sundown 
Stories 
— 
Iv Mery 
Sow w r- 
WHIy Nlily’s Ears 
" V O W ,” said the little gnome- 
i v uke man w illy Nllly, “there 
is no excuse for me lf I don’t get 
af my stlcklng-out, pointed ears at 
once. Everything is as it should 
be In Puddle Muddle.” 
“That’s right,” cawed 
Christo­ 
pher Columbus Crow, “you should 
attend to your ears. Of course we 
think you are perfect as you are, 
but from tun# to time you speak of 
those ears and so I know you want 
to do something ai,out them. There­ 
fore you should be given the oppor­ 
tunity. 
How may I help?" 
"Bleat, bleat, haa. baa,” bleated 
Sweet Fa* e. the lamb, "you sound 
too good for words.” 
“W hat words." answered Sweet 
Face. “That s Just an expression 
anyway.” 
“Stuff 
and 
nonsense." 
cawed 
Christopher in a disgusted crow 
tone of 
voice. 
“There you are using an expres­ 
sion, too,” bleated Sweet Face. 
“Let s think what we can do to 
help Willy Nilly without any more 
of this foolish chatter,” barked Rip, 
the dog. 
“I thought,” suggested Willy Nll­ 
ly. “that maybe lf I put some mils- 
Bag© on my ears I could train them 
to stay back In the first place, and 
later I 
could do something about 
making them less pointed.’’ 
“I’ll get the mucilage for you," 
offered Christopher Crow. 
"How?” asked Sweet Face and 
Rip 
“I have a thought or two,” nodd 
ed Christopher wisely. 


Tomorrow—“Helping 
Muddlers." 
Puddle 


some distance, first on his knees, 
then on his chin. 8h© swerved 
sharply, to avoid a collision, and 
drew rein. 
“Okay. Tommy?” 
His nice, freckled face was quite 
unrecognizable from mud, but he 
appeared to be sound. 
"This mug Is crazy,” he m utter­ 
ed. 
“Just to prove I was wrong. 
he took that last bit of tim ber at 
the roota!” 
“Chance-y sort 
of 
jumped. I 
should say . . ,** Nina remarked, 
diplomatically. 
“Oh. 
well, 
there's always the 
hound van!” He laughed, and was 
up again. 
She thought: 
"Good boy, Tom­ 
my,” and pressed the mare, Gray 
Daw'n, lightly with her knees. 
In a way It was a wonderful day, 
and yet she found herself think­ 
ing of Richard so constantly that 
it was dreadful . . . wanting him 
by her side to share the moments 
of beauty with whish these hours 
were so replete. 
But she tried, steadfastly, not to 
think 
of 
him, 
and 
when 
she 
couldn’t help herself, she urged her 
horse forward, so recklessly that 
once or twice she almost overrode 
the hounds. 
“Watch yourself, Nlns,” warned 
Carl, sharply. 
“The M. F. II.’s got 
his 
eye 
on 
you . . . Anything 
wrong?" 
It waR not like Nina to commit 
this grave offense. 
Everything was wrong, but she 
couldn’t tell him. 
Then . . . at 3:30, It happened, 
as suddenly as a clock strikes out 
the hour in the night. 
They were 
dossing the main road at top speed 
at a point just south of Scarbor- 
otigh 
wood, 
when 
Nina's 
Gray 
Dawn collided with a thrusting wo­ 
man follower, slipped on the frosty 
macadam .and went down. 
right, I MUT. Ma ran ret Hereon) 
David proposes desperately to 
Nina, tomorrow. 


SALINEVILLE 


Mrs. Pauline Tinian entertained 
guests at a bridge party Thursday 
night. Prizes went to Miss Grace! 
Hart and Miss Mary Lawton. Lunch 
was served to Miss Nelle Toban. 
Mrs. Mori Knox. Mrs. Bessie Eisen- 
barth, Mrs. Louise Copped, Mrs. 
Olive Dorrance. Miss Ruth Lawton 
fllst,irl,tng 
Miss Helen Skinner 
Miss Grace in relation to 
contracts, property 
Gallagher 
and 
Miss 
Elizabeth sp®c alation and needful extrava- 
Mapl©. 
I gances or expenditures. A person- 
M r.’ and Mrs. Ralph Gould 
ac-!al bereavement niay contribute to 
companied bv Mr. and Mrs Harry the unrest. 
Employment or supe- 
Pollack of (dehorn attended 
the nor® may give concern 
national horse show at Columbus 
A child born on this day may be 
last week. 
j versatile, restless, ambitious 
and 
Mrs 
Augusta McBane left la s t1 barnful of ideas, but willing to take 
week to spend the winter with her 
*ort 
of chances to put them 
daughter, Miss Janet McBane In! over» Probably resorting to eitrav- 
Canton. 
I agences. 
expediency and specula- 


News and. 
Qossip of the Stage and Screen 


COLMANPERFECTHER0 


FOR ROMANTIC ‘ZENDA’ 


NOW ON STATE SCREEN 


Intrigue, Rogues And Love 


Combine For Thrills 


OPERA STAR LACKS TEMPERAMENT IN MOVIES 


Daily Horoscope 


By GENEVIEVE KEMBLE 


Rogues, Intrigues, bend-sinisters 
and scandal whispered in the ant© 
rooms of the palaces of Europe— 
duels, attempted regicides, go to­ 
gether to make the dashing, florid 
ly romantic "Prisoner of Zenda,’ 
which opened at the Stat© theater 
Saturday. 
Ronald Colman plays the gay, 
debonair Rudolph R&ssendyll, and 
who could he a more romantic An 
thony Hope hero than he? Not only 
that, but he does the difficult task 
of p'aymg King Rudolph V, Rag 
sendyll’s doubl*. And opposite him, 
no one could have been more per­ 
fect for the part, is the lovely 
M adeline Carroll as Princess Fla- 
via, bcfhrothed to the king. 
Thp story concerns Raasendyll, 
a retired English arm y officer, who 
g'tes to one of those mythical king 
doms In Southwestern Europe to do 
some fishing. There he discovers 
thai he is an exact duplicate of the 
profligate King Rudolph, who la 
about to be crowned. 
Black Michael, the king’s brother, 
played by Raymond Massey, seeks 
to stop the coronation and declare 
himself regent. 
Michael’s agents 
drug the king’s wine the night be­ 
fore the coronation and Rassendyll 
Is tailed upon by the kings sup­ 
porters to take his place. 
The English gentleman, crowned 
king of the reign, meets and falls 
in love with Princess Flavia, his 
supposed 
fiancee. The deception 
would have been a great success, 
but Rupert of Hentzau. played by 
Douglas Fairbanks Jr.. kidnaps the 
real king and holds him in Zenda, 
Michael's palace. 
Rassendyll Is forced by honor to 
keep up the deception, and when 
Rupert seeks to make a deal with 
him, he determ ines to rescue the 
king. which he does in a most dar­ 
ing escapade. Michael Is killed by 
the Jealous Hentzau; Hentzau flees 
when he sees all is lost (to return 
later, perhaps?) and the king is 
saved. 
The deception Is now revealed to 
Flavia for the first time, and she 
realizes that it Ie Rassendyll she 
really loves. In a brief moment of 
madness, she nearly agrees to run 
away to England with him, but she 
decides to stay with the duties 
she w'as born to. Rassendyll takes 
hurried 
leave from 
the country 
with the, undying gratitude of the 
king and his loyal servants. 
Th© cast is excellent, with Mary 
Astor, 
C. 
Aubrey 
Smith, 
David 
Niven and Montague Love support­ 
ing the leading roles. It Is Interest- 
trig to note that six of the major 
parts are taken by English actors, 
Colman. Miss Carroll. C. Aubrey 
Smith. Massey, Niven and Love, 
and that this is F airbanks first 
American 
picture 
after 
several 
years on the English screen. 
“The Prisoner of Zenda” Is In­ 
curably romantic, fantastic, even. 
It was written before the war. anil 
is in a class with all those melo­ 
dram atic tales of Richard Harding 
Davis, Baroness Orczy and H. Ry­ 
der Haggard. The return of these 
to the 1937 screen indicates no 
trend in our tastes, we still are 
hard and practical. It simply means 
that Hollywood Is stuck for good 
scripts. And, surprisingly enough, 
they take all this delightful balder­ 
dash and make good entertainm ent 
out of it.—C. L. 


Helen Jepson’s days are filled with song. If she Isn’t recording an 
aria at the studio she Is rehearsing one. as here, in the garden patio 
of her Hollywood home. During the recent filming of the early scenes 
In “Goldwyn Follies,” she proved to be one of the least temperamental 
on the set. 


W I I 
n NIGHT PURSUIT e9e bomber by Chinese anti-air- 
i l u wiun I runoui i craft Boy they Jugt bombed heck 


F EA TURE OF ’BULLDOG ° ° ' °' 


DRUMMOND’ THRILLER 


L. 


EAST PALESTINE 


WI 


For Tuesday, October 19 
HILE THIS day may be ex­ 
pected lobe 
very lively aud 
probably exciting one, Judging by 
the predominant stellar forces, yet 
the trend of affairs may not be 
without some disquieting moments 
Some friction or intriguing; event 
may add complications, despite an 
expansive and encouraging outlook. 
Speculation might 
prove perilous, 
property interests may give con­ 
cern. and a sorrow in the private 
life may cause distress. Be care­ 
ful In employment and with supe­ 
riors. 
Those whose birthday it is may 
anticipate a lively and Interesting 
year, 
with 
many expansive and 
promising influences at work. But 
there may be some anxious and 
moments, 
particularly 


Miss Helen Rowland, daughter of 
of Mr. and Mrs. Roy Rowland of 
West Main street, was united In 
marriage Saturday morning to Rus­ 
sel Bush, son of Maurice Bush of 
Greenford. at a ceremony perform­ 
ed in the First Methodist church In 
Salem. 
Rev. H. J. Thompson, former M. 
E. pastor here, read the service and 
heard the exchange of vows in the 
presence of Miss Evelyn McIntosh 
of Akron and Russel Shirey of 
Greenford. 
Mrs. Bush is a graduate of the 
local 
high 
school 
and 
attended 
Geneva college at Beaver Falls, Pa. 
At present she holds a position as 
assistant at the city library. 


Barrymore P l a y s Scotland 


Yard Chief At Columbia 


The Sunlit Road 


BY TOM T. JONES 


“Bulldog 
Drummond 
C o rn e a 
Back,” which opened at the Colum­ 
bia theater Sunday, is one of those 
crime thrillers about the now fam­ 
ous screen adventurer which takes 
you on a mad runaround of pursuit 
and danger, draws you to an agon­ 
izing climax, and then lets you sit 
back and relax with everything all 
fixed up. the good people saved and 
the dirty villains in the hands of 
Scotland Yard. 
John Howard plays the part of 
Captain Drummond, and is support­ 
ed by John Barrymore aa Colon*1 
Nielson 
of 
Scotland 
Yard 
and 
Louise Campbell as his lovely fi­ 
ancee. 
. 
. _ 
On 
the eve of his marriage, 
Drummond is called out on a 
terious and fruitless errand, and 
returns to find that his sweetheart 
has been kidnaped. But the kid­ 
napers have made the whole thing 
a game to revenge them selves on 
Drummond, who sent one of them 
to the gallows. 
Clues are plentiful, vtctrola rec­ 
ords and rhymed notes, tuning the 
thing into a sort of gruesome treas­ 
ure hunt. Drummond has to follow 
the clues or else he will never see 
his sweetheart again. Drummond 
and 
Tenny, his butler, and his 
friend. Alky, pursue, following clue 
after clue until they find Phyllis, 
the girl. 
But they are trapped and face 
death together. Only the genius of 
Neilton, who has been secretly fol­ 
lowing them all the time, save 
them from an untimely end. 
It Is all very fine if you can 
Imagine two m aster criminals kid­ 
naping in a civilized country Just 
for the sake of a little sporting tor- 
Hire to an old enemy. All the cl®e* 
take them all over the English 
countryside, from London down to 
the 
seashore 
and 
back, 
twice, 
bumping around in Llmehouse, and 
finally ending up in a deserted cas­ 
tle miles from anyplace. 
Barrymore is bored, friendly and 
suave, a n i puts on several fantas­ 
tic disguises so that he can follow 
his friend. 
Howard 
1s 
a good. 
sound, serious-minded young Amer­ 
ican man who almost comes up to 
Mr. Bush, a graduate of Green­ 
ford high school, holds a position [bV*deinonalr, dashing Bulldog 
that 
with the Reo Motors Co., of Salem. I 
Mozelle created in 
his 
and Mrs. Bush will be at j s ^ories« 
home to their many friends in 
R o n a ld Denny plays the 
part 
their newly-furnished apartm ent at 


p R A N K POTTS of Monroe street, 
I 
former Bradshaw avenue groc­ 
er, bas a vivid recollection of the 
band of Confederate raiders, head 
ed by Gen. John Hunt Morgan, 
when they pillaged his father’s gen­ 
eral store In the village of Mon­ 
roeville. on Sunday. July 28, 1863. 
While the Rebel soldiers were 
helping themselves to foodstuffs 
In the store. Mr. Potts, then a 
child, wandered innocently into the 
place of business. One of the hun­ 
gry visitors lifted him to the coun­ 
ter and Invited him to help him­ 
self to the candy. The sweets, he 
recalled, were limited to pepper­ 
mint 
and 
boarhound 
flavored 
sticks. 
In 
his 
father’s 
pillaged 
store 
were several Items of groceries, a 
barrel 
of 
sorghum 
molasses, 
a 
hogshead of brown sugar and one 
of green coffee. In those days, 
housewives 
were 
accustomed 
to 
roasting 
their 
own 
coffee, 
Mr. 
Potts said. 
In 
Monroeville, 
located 
about 
two miles from Salineville was a 
blacksmith shop conducted by a 
’ Paddy” Kerr. The "smithy,” Mr. 
Potts remembers, was required to 
tighten the loosened shoes on the 
horses ridden by the Confederate 
force, bent upon reaching East Liv­ 
erpool where it was hoped to ford 
the Ohio river off the foot of 
Babb's island. 
While 
the black­ 
smith was at work on one of the 
horses 
word 
was 
received 
that 
the 
advance guard 
of pursuing 
Union troops was approaching the 
village. The rider leaped to the 
saddle and rode away leaving the 
blacksmith 
sprawling 
upon 
the 
floor of his shop. 
Mr. Potts was a son of Robert 
Potts who followed the trade of 
a blacksmith in the village before 
he opened the general store. The 
family moved to Salineville in 1872 
and 15 years later Frank came to 
East Liverpool. 
He worked In the old Brunt pot­ 
tery for a while and then was 
employed in the railroad freight of­ 
fice. For many years he conduct­ 
ed a grocery and a restaurant in 
Bradshaw avenue near the plants 
of the Knowlee, Taylor & Knowles 
Co. retiring before the potteries 
were abandoned. 


123 W est Martin street here. 
Miss Julia Rowe Is visiting with 
friends in Athens. O. 
Gerald Moore. Leonard Holman 
and 
Arthur 
Drake, 
enrolled 
as 
freshmen at Ohio State university, 
spent the week-end at their homes 
in this city. 
William Sutherin, a student In 
the pharmacy school at Ohio North­ 
ern university, Ada. spent the week­ 
end with his parents. Mr. and Mrs. 
W. A. Sutherin of Alice stre e t 


of Algy. the friend, and gives the 
most sustained performance of the 
whole 
show, 
even 
over 
Barry­ 
more's. I iou tee Campbell, who piays 
Phyllis Clavering, is very easy to 
look at. and looks as though she 
has 
acting 
possibilities 
lf 
they 
would give her a good heavy role. 
They had a news reel on the bill, 
with pictures of the bombing of 
the Nanking hospital by Japanese 
airmen. These pictures, some of the 
most exciting yet, also show the 
actual shooting down of a Japan- 


‘THE BRIDE WORE RED’ 


BRINGS NOVEL TWISTS 


TO CINDERELLA THEME 


Jean Crawford Adds A New 


Triumph To Long List 


Joan Crawford, always a favor­ 
ite with the box office patrons, 
adds another colorful and dram at­ 
ic performance to her long string 
of triumphs In “The Bride Wore 
Red,” which opened at the Cer­ 
amic threater Saturday. 
Cast as a cabaret singer In a 
foreign water-front cafe she brings 
a fresh vivaciousness and charm 
to the Cinderella theme, which is 
portrayed with a number of new 
plot twists. It is a love drama, 
with enough sm art, humorous dia­ 
logue to make it move swiftly. 
Competing for her affections are 
Franchot Tone, her husband 
in 
real life. and Robert Young, both 
of whom turn In splendid perform­ 
ances. 
The picture is a screen adapta­ 
tion of the outstanding stage hit, 
"The Girl From 
Trieste.” In it 
Miss Crawford culminates 
three 
years of voice study by singing 
on the screen for the first time. 
The waterfront waif is the sub­ 
ject of a sociological experiment 
of 
a 
weathy 
count, 
friend 
of 
Young, who is cast as a weathy 
aristocrat The 
former contends 
that one's station in life is all a 
m atter of luck. Just like a roulette 
wheel. Young disagrees. He says 
it is a m atter of breeding and cul­ 
ture. 
The count discovers Miss Craw­ 
ford and decides to prove his point 
but says nothing to Young. He out­ 
fits her with a complete and lux­ 
urious wardrobe and sends her to 
Tyrolean resort where he knows 
Young 
is 
vacationing 
with 
his 
fiancee and her family. 
Young Immediately becomes fas­ 
cinated by her. She In turn be­ 
come© fascinated with his wealth 
and thoughts of how it could ob­ 
tain for her the many things she 
has always wished for but never 
attained. However, she become* 
enamored 
of 
Tone, 
postmaster, 
mall carrier and telegraph opera­ 
tor of the village. 
The 
plot evolves around 
her 
scheming to steal Young from hla 
finance©, with matrimonial intent, 
along with her fight against her 
emotions which have caused her 
to fall inescapably in love with 
Tone. 
It develops 
some 
rather 
novel situations. 
The supporting cast is excellent 
It is topped by Reginald Owen, 
pompous 
retired 
admiral; 
Billie 
Burke, the Contessa dl Miens, and 
L y n n 
Carver. 
Maddelena, 
the 
fiancee. The first two form a new 
comedy team which is most re­ 
freshing. Dickie Moore app«**rs as 
ftfl * of Tone’s many cousins. 
The eeroery and settings are 
magnificent, 
supplementing 
t h e 
splendid 
character depicting, 
to 
make the picture as complete as 
could be asked.—G. M. V. 


CANADIAN LOGGING GAINS 
VICTORIA— British Columbia’s 
sawlog scale for the first eight 
months of this year is up 143,000,- 
OOO board feet over figures of last 
year with a total of 
1,892,000,000 
board feet; this despite 
a 
slow 
start at the beginning of the year. 


TOWN SETS UP CO-OPS 
QUANAH, T ex —Quanah is far 
ahead of southwest towns in the 
present trend toward cooperation. 
Th# town has a cooperative filling 
station, lumber yard, feed store, 
farm implement store, grain ele­ 
vator and cream station. 


FLASH! 


From FOUTTS 


Miss Mary Hines of New Phila­ 
delphia was called here by the Ill­ 
ness of Mrs. M argaret Gallagher. 
J. T. Monroe of Steubenville was 
a local business caller Saturday. 


Every Tues. Country Store 


Hon. 


Archbishop 
Usher’s chronology 
puts the date of the creation of 
the world at 4004 B. C. 


STAR Theatre 
Mulberry Street East End 


SENSATIONAL 


Frank 


Fredericks 


Cleveland's Own 


LITTLE JACK LITTLE 


HELD OVER 


ALL THIS WEEK 


BY POPULAR DEMAND 


Afternoon and Evening 


Playing Your Requests 


In Hit Inimitable Style 


ALSO 


TOMMY THOMAS 


Expert Mixologist 
Offering You 


Any Mixed Drink 


All THU Week 
25c 
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RAY FOUTTS 
TAVERN 


The Friendliest Spot In Town 


A UNION N'OUSE 
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— H ow To Keep W ell— 
, 
_ 
Neglecting Oral Daily Pattern 
Hygiene Often 
Brings Trouble 


Many Chronic Disorders Can 


Be Traced To Bad Teeth, 


Physician Says 


By R O Y A L 8. C O P E L A N D . M. D. 
O 
RAL HYGIENE, the care of the 
m outh. Is of vital im portance 
to every m an. w om an and child. It 
la a m aster so necessary th a t we 
cannot o verstate It. Through the 
m outh 
pass 
m any 
germ s, 
and. 
unless certain sim ple precautions 
a re observed, they m ay cause in­ 
fection and disease. 
P erhaps you w ill be astonished 
to learn th at under w hat we call 
norm al circum stances, even w hen 
proper care Is ta k e n ,there are p ark ­ 
ed in th e m outh five m illion to 
eight 
m illion 
germ s! 
Amazing, 
isn 't It? 
Fortunately, alm ost all of these 
are friendly germ s, 
harm less 
in 
th eir nature, a t least w hen present 
in the num ber I m ention. 
B ut if 
th e m outh 
is 
neglected, It 
may 
ta r b o r m ore 
than 
800 
m illion 
germ s. 
T he 
vast difference 
be­ 
tw een eight m illion and 800 m il­ 
lion germ s m ay m ark th e differ­ 
ence betw een danger and com para. 
tiv e safety. W ith teem ing m illions 
to deal w ith, th e body resistance 
ma y be broken and disease m ay 
result. 
F o r years th e m edical and den­ 
tal professions have waged an un­ 
ceasing cam paign against the 
evil 
of neglecting th e gum s and teeth. 
Yet, despite th is energetic drive, 
it is estim ated th at th ere are act­ 
ually well over 60 m illion persons 
in N orm 
A m erica 
who 
neglect 
th eir teeth. 
T hey entirely neglect 
not only the care of the teeth, 
w hich should he th eir daily duty, 
hut rarely, of ever, visit the dent­ 
ist except to have extractions. 
Neglect Dangerous 
It is no w onder th at chronic dis­ 
o rd ers of the hum an body are on 
th e increase. 
M any of the pre* nt- 
able disease thrive because of this 
negligence. 
B ear In mind that, the m outh Is 
In direct com m unication w ith 
the 
nasal cavities, from which go the 
passages leading to each m iddle 
ear and th 1* nasal sinuses. The food 
canal from 
th e m outh connects 
w ith th e stom ach 
and 
intestine. 
Through this 
these organs m ay 
becom e involved. Since the blood 
stream picks up poisons which m ay 
accum ulate 
in th e 
mouth 
and 
teeth, It m ay carry them to other 
parts of the body; in this m anner 
any portion of th e body m ay be­ 
come infected. For exam ple, the 
kidneys, heart, stom ach, nose, eyes 
and even the intestinal tract may 
becom e involved. All these evils 
a re traced to th e lack of oral by- 
giene. 
I advise every reader to consult 
with the doctor at last once a year 
for a com plete physical check-up. 
A fter the visit 
to the doctor, con­ 
sult with the dentist. The la tte r 
should be seen a t per'cdic intervals 
to have the teeth and gum s kept 
In perfect condition. 
If the sim ple rule just given is 
followed, m any possible Infections 
of the teeth and m outh will be 
avoided and m any chronic disor­ 
ders prevented. 
Begin to observe 
th is rule at an early age and you 
will enjoy health dividends in later 
years. 
(< o p y rig h t, IMT. K. F. ». |nc.» 


A uthorized stren g th of the U. S. 
arm y is 165,000. 


E A S Y T O M A K E J U N IO R F R O C K 
T H A T ’S S M A R T F O R S C H O O L 
O R P A R T Y IN G 
P T T E R N 4579 
B Y A N N E A D A M S 
W hether 
she’s 
In 
the 
fourth 
grade or th© eighth, this Junior 
m iss ra te s A-plus in sm artness, for 
her new frock's as p retty as It’s 
easy to m ake! Your daughter is 
sure to love every inch of th at 
sm ooth cen ter panel, the perky up­ 
rising w aistline, and the puffy long 
or sh o rt sleeves. 
P attern 4579 also 
boasts a choice of Jaunty buttons 
or clever zipper, and th e belt may 
be m ade two dashing ways. You'll 
find such a variety of sparkling 
new 
m aterials—a 
colorful 
plaid 
wool, cotton or challis would be 
nice for a school version—a fig­ 
ured silk for “ Sunday best." 
P atte rn 4579 is available in g irls’ j 
sizes S. 8, IO, 12 and 14. 
Size IO 
takes 2V* yards 36 inch fabric. Il­ 
lustrated 
step-by-step 
sew ing 
in­ 
structions included. 
Send lo cents in coin* or stam ps 
(coins 
preferred) 
for this Anne 
A dam s 
pattern- 
Writ© 
plainly 
size, nam e, address and style num- 


A chic new w ardrobe aw aits you! 
Send for 
th© new 
w inter Ann© 
A dam s 
P a tte rn 
Book, 
a 
th rifty 
guide to sm art clothes w ith an up- 
to-the-m inute look! 
Easy-to-m ake 
frocks for the m atron w ho’d-look- 
slim . . . sparkling outfits for tot, 
junior, business, or “hom e g irl!” A 
w ealth of charm ing m odels for day­ 
tim e and evening, work and play! 
Se© w hat’s new In fabrics—acces­ 
sorii .N-gift 
suggestions! 
Price 
of 
book 15 cents. 
Price of pattern 15 
cents. 
Book and p attern together 
25 cents. 
Send your order to The East Liv- 
erpool 
Review, 
P attern 
D epart­ 
m ent, 243 W. 17th St., New York, 
N. Y. 


S N A K E G E T 8 A T T IC H O M E 
TULARE, Cal.—As long as O scar 
th© Snake stays In the attic and 
continues killing mice, he will re­ 
m ain a welcom eboarder in the 
home of Sam 
Phipps. 
O scar, a 
gopher snake, craw led through an 
air vent and into the attic some 
tim e ago and started gorging it- 


I self on mice. 


The Morning AfterTaking 
Carters Little Liver Pills 


C IT Y W IL D L IF E 
CLEVELAND—A m otorist in a 
populous suburb accidentally killed 
a deer, and steel w orkers in the 
city’s 
highly-industrialized 
Cuya­ 
hoga riv er valley Captured a wild 
crane. 
Both 
Incidents 
occurred 
w ithin a period of only a few days. 


• You can borrow $20 to $300 for 
any worthy purpose quickly and 
simply. You tell the friendly House­ 
hold Finance manager your needs. 
He asks a few questions to make 
sure you can make regular monthly 
payments. That's all there is to 
making application for a loan at 
Household Finance! No one else 
need sign with you. CMarried couples 


sign together.) No stocks or bonds 
required. No embarrassing inquiries 
made of friends or relatives 
No 
friend need know about your loan. 
If you wish, we will help you work 
out a money management program 
that ” 11 help you pay up your loan 
faster and get more from your in­ 
come. Phone or come in for full 
information. 


7 FEATURES OF A HOUSEHOLD FINANCE LOAN 
1. If you can malta reg 
(liar monthly payments 
you can apply far a loan 
of $20 tatto o 


2. Small monthly pay­ 
ments. Take op to twenty 


months to repay us 


2, No oo-aaaken required 


4* Quick action—do te­ 
dious waiting. 
S, Monthly charr* ‘«sa 
than lawful oui..reurn 


on all Joans above ti 00l 


6 . Pay charges co un 
paid balance only. 


7. No need to tear ens 
barra nm* inquiries of 
friends or relatives. 


"Doctor of Family Ft Kane os" 
HOUSEHOLD FINANCE 
Corporation 
SOS Market Street, 2nd Flaw 
On the Diamond 
Phone: Mam 224, East Lhwrpaal 


E m s modi rn oB mtarky (sew rn Wa* Fbtmia. Nmmnbmim ami OH* 


LOCALLY 
MANAGED OFFICES IN PRINCIPAL CITIES 


Urn EDGAR A. GUEST Tomtom. NBC-* UT- tim Mmsitml C W -r j* . 


'4 


See the NATIONAL BRANDS Ad 
in today’s paper! 
SPECIALS 
ON SALE EVERY DAY 
THIS WEEK AT ThE 
CITY 
MARKET 


YOU CAN HAVE YOUR ENTIRE FOOD ORDER FILLED AT 
THIS MODERN FOOD DEPARTMENT STORE 


O nly the Finest Q uality 
MEATS 


A re Sold at the C ity M arket 
PORK Chop* .... lh. 25c 
VEAL Chops .... lb. 23c 
Jumbo Bologna lh. 15c 
Pure LARD .. 2 lbs. 29c 
Fresh Pork Liver.......... 
.............................. lh. 17c 


F R E S H G R O U N D 
HAMBURGER..................................2 lbs. 31c 
Anniversary Sale and Food Show 
FREE DEMONSTRATIONS! FREE 
SAMPLES! SPECIAL PRIZES! 


FOOD SHOW 
SA LE 


Stock up this week—see the specials on dis­ 
play in the National Brands Grocery de­ 
partment at the City Market. 


OR PEARb 
APRICOTS 
PEACHES 
° '* “• 


From the Famoua Santa Clara Valley 


2 -» 47c 


3 
65c 


CATSUP 
I Q * '«nie 
I v v bottle 


Libby'a Stringless 
Whole Green 
BEANS 
2 — 37c 


Lib b y’s T in y Sweet 
PEAS 
2 cans 37c 


TOMATO JUICE 
6 c*"‘ 45c 


Loganberry 
Juice 2 cans M I U 


Pineapple 
C Q f% 
Juice 6 cans 9 0 1 # 


Libby’s Custard 
Pumpkin 
2 cans .., 
25c 


Demonstration and Sale 
Get A Taste of “ ORIENTAL SHOU YU” 
CHOW NEIN DINNER 
No. 2. O 
f t With Can of Chow Mein 
Can 
V V v 
Noodles PREE! 


“Oriental Show Y u ’’ 
SAUCE 
. 
. 
. 
. 
. 
19C 
With 2i/, oz. Bottle FREE! 


“Oriental” 
BEAN SPROUTS 
eans 27c 


KSK." CHOP SUET 
No. 2 
0 * 7 W i t h Can of Chow Mein 
Can 
C I U 
Noodles FREE! 


FRESH AND ORI8P EVERY MORNING 


M E D IU M SIZE, JERSEY SW EET 
Potatoes • . 


JU IC Y , F L O R ID A 
Oranges • « 


C R IS P , T E N D E R 
Ohio Celery 


IO lbs. 25c 


• d°*• 35c 


a 
Stalk 


r n 


I 
THE 3 STOOGES MOVING 
I PICTURE M A C H INE 


P I L L S B U R Y ’S F A R I N A 
Cl 


IMUbtm , 
FARINA 


Demonstration and Sale st Kraft Cheese 


MIRACLE WHIP 
SALAD DRESSING 
39cQUART 
25cP,NT 
15cP,NT 


Swanky - swig 
glasses 
of 
Hay, Pimento, Relish, Pine­ 
apple, Olive 8pread. 


glasses 37c 


KRAFT DINNER 
2 p1'9’ 33c 


A meal for Four In 9 M inutes 


P I L L S B U R Y ’! 


CAKE FLOUR 
MAKIS CAKES THAT 
WIN COMPLIMENTS 
CF2U-I 
2 7 $ 


Baker’s COCOA 


t S 
1 5 c 


s 


lb. 
pkg. 


BAKER’S 
CHOCOLATE 
19c X 


6 Delicious Flavors 
JELL-0 . 


Free Mixing 
Bowl with 
2 pkgs. of 
SALT 
19c 


Log Cabin 
SYRUP “n 2 3 C 


umrdale 


T ry a sam ple of Skinless. 


Fresh, Coney Island 


WIENERS 


25c lh. 


Sugarcoats Sliced 


BACON....................21c 


G arlic K n o c k w u r s t 
lb. 29c 


Leona S a u s a g e ............... (b. 29c 


Cooked Salam i 
it. 29c 


Highest Quality 
Luncheon 
MEATS 


Goose Liv*r . . . . . . . . . . . lb. 36c 


Minced Ham ...................... lb. 29e 


FOR EXTRA GOODNESS! 
JUMBO 
PEANUT BUTTER 
19c 


lb. 


J*p 


A Delicious Spread! 


Prem ier” Fancy Foods 


“Prem ier” 
SAUCE ARTURO 
2 cans 29c 


A delicious combination of M ush 


rooms, Peppers, Onions, Spicas 
Condim ents— Contains no M ast 


P R E M IE R 


Skinless and Boneless 
SARDINES.. 2 cans 29c 


Anchovies with 
CAPERS .... 2 cans 29c 


Kippered 
SNACKS .... 3 cans 20c 


STOCK UP ON 
THESE ITEMS 


Premier Mayonnaise .. 
Tomato Juice Cocktail 
Roquofort Cheese 
Dressing 
Shoestring Potatoes 
Cocktail Cherries 
Crab Meat Shrimp 
Lobster Meat 
Cove Oysters 
Mushrooms 
Anchovie Paste 


Fresh, Salt Water, Stewing 


O 
Y 
S T E R 
S 


2 9 * "■ 


Fresh Blue P ik e ...................lb. 35c 


NATIONAL BISCUIT 
RITZ CRACKERS 


Fresh-Beked 
n e BARS 


SHREDDED 
WHEAT , 


Pkg- 


. 2 lbs. 25c 


. 2 pkgs. 23c 


FRESH BAKED 
GOODS 
From Our Own Bakery 
In The City Market 


FOOD SHOW SPECIALS 
ALL THI8 W EEK 


I DOZ. DOUGHNUTS 
25c ^ ALL FOR 
I QUART CIDER................10c 
I LOAF BREAD.................J U f 9 


TOTAL..............................46c J 


We make a variety of breads—serve a 


different variety each day! 


Whole Wheat 
Cracked Wheat 
Graham 
Poppy Seed 
Gluten Bread 
Pullman 


Boston Brown Bread 
Nut Bread 
Raisin Loaf 
Rye and White 
Vienna 
Colored Bread for Parties 


Bran Muffins 
. 
. 
. 
Whipped Cream Puffs . 
Home Made Pumpkin Pies 


doz. 25c 
3 for 10c 
• . . 35c 


C L O V E R D A L E . P U R E 
8 lb. Pall 
HONEY . . . . 69c 
OLEO...................................................... 2 lbs. 23c 
Banquet COFFEE.....................................lb. 23c 
IVORY SOAP SPECIALS 
3 Medium Size Bars 
* 
All for 
1 Large Size Bar 
t 25c 


Light-weight BROOMS................................ 25c 


B E R G ’8 F R E S H 
PRETZELS..................................................... 29c 


Golden Star, Pure Pasteurized 
MILK and CREAM 


C R E A M E D 
COTTAGE CHEESE 


R E A D Y -T O -S E R V E 
WHIPPED CREAM 


Lh. 
.IO C 


Pint 
18c 


FREE DEMONSTRATION AND SALE 
Heinz 57 Varieties 
HEINZ SOUPS 


Taste tho new H einz Soup! thlo 
week 
and 
atock up for the winter m onths! 


2 
Medium 


Size Cane 
d B m Jg 


The Handy Small 8ize Cans 
3 for 27c 


DEMONSTRATION AND SALE OF 
FRESH-BAKED 
SUNSHINE BISCUITS 


KRISPY CRACKERS 


lb. 
pkg. 
1 7 * 


FRY MEAL .... pkg. 9c 


FRESH OYSTER CRACKERS 


19c 
lb. 
pkg. 
10c ’J * 
C m •< " « » 
V C 
pkg. 


WILSON 
CO. 


D O G 
F O O D 
Ideal 


3 . 
2 5 * 


‘The Food Your Dog Will Eat 


Booklet on care and feeding of dogs FREE with 


each purchase. Save the labels on Idea! Dog 


Food for valuable premiums. 


--------- --------- 
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Social Affairs 


I UNIOR AND SENIOR DIVISIONS OF THE MEO LATIMER society, 
J 'Children of the American Revolution, held a dancing party Satur­ 
day night in the Odd Fellows* temple, West Sixth street, with Mrs. R. 
L. Cawood, sponsor, in charge. Fifty guests were in attendance. 
The next dance will be held Nov. 6. 
a 
x. 
x 
-v--------------— -------------------------------- 
Halloween 
novelties 
and 
fall 


VIONNET USES BLACK FOR CHICAGO LACE BALL 


flowers decorated the home of Mrs. 
Paul James, 313 Summit Lane, Sat­ 
urday night, when she entertained 
a group of children at a Halloween 
party honoring her children, Wil­ 
liam and Paul James Jr. 
Magic 
and games were the entertainment, 
after 
which 
refreshments 
were 
served, covers being arranged for 
14. 
Those present were Martha and 
Elizabeth Downard, David and Mar­ 
tha Seeress patricia and Richard 
Teec*. Burton Kerr, Robert Foutts, 
Jane, Mary and Kenneth Ibbs, Helen 
Gruszeckl. William and Paul James. 
Mrs. J a m e s entertained members 
of 
Mrs. 
Edward 
Kell's * Sunday 
school class of the First Presby­ 
terian church recently, when games 
and music were followed 
by a 
white elephant exchange. 
Covers 
were arranged for 20 at the lunch­ 
eon. 
The next meeting of the class 
will be held Nov. 18 at the home 
of Mrs. R. A. Burbick, Woodlawn 
avenue. 
X 
X 
X 
Mrs. 
Mary Cherna entertained 
members of the Friendly Circle 
club at her home in Kountz avenue 
recently. The business session was 
conducted by the president, Mrs. 
Edna Coleman, during which plans 
were made to hold a kitchen show­ 
er honoring Mr. and Mrs. Richard 
Powell and Mr. and Mrs. William 
Merrlinan on Wednesday night at 
tho home of Mr. and Mrs. Charles 
Wilkinson, Kountz avenue. 
Mrs. Daisy 
Hutton 
and 
Mrs. 
Agatha Lamp were in charge of the 
contents, trophies being awarded 
Mrs. Stewart Merrlman, Mrs. Edna 
Coleman, Mrs. Teresa Landright, 
Mrs. Irene Ammon and Mrs. Kath 
leen Coleman. 
Covers were arranged for 18 at 
the luncheon served by the hostess, 
assisted by 
Mrs. 
Sue Riley of 
Wellsville, who was a special guest. 
A Halloween party will be held 
Oct. 28 at the home of Mrs. Irene 
Ammon, Campground road. 
X 
X 
X 
Seventy-five guests attended the 
card party held by members of the 
Women's auxillary to B’nal Jacob 
synagogue Friday night in the syn­ 
agogue In East Third street. 
Mrs. 
I. H. Aronson was general chair­ 
man. 
Trophies for cards were awarded 
Mrs. Michael J. Schlien, Mrs. Abra­ 
ham Midler, Mrs. Alex Federhar, 
Mrs. A. Shapiro and Mrs. Samuel 
Schlessinger of Steubenville. 
Refreshments were served by 
Mrs. Aronson, assisted by 
Mrs. 
Sarah Turk, Mrs. Paul Berman and 
Mrs. R. Schonfield. 
Plans are being made for a barn 
dance to he held Oct. 28. 
X 
X 
X 
Following the business session of 
Pride of Valley council 
No. 
4. 
Daughters of America, Friday night 
In the Sons of Veterans' hall. East 
Sixth street, the third of a series 
of public card parties was held. 
Mrs. Jessie Bowen, councilor, con­ 
ducted the business session. 
Seven tables of cards were in 
play, trophies being awarded the 
winners of high scores. 
Covers 
were arranged for 30 at the lunch­ 
eon served by Mrs. Mary Potts 
and her committee. 
Plans are being made for a round 
and square Halloween dance to be 
held following the next business 
session on Friday night with Mrs. 
Lena Moore chairman. 
X 
X 
X 
Fifteen members of the Forget- 
Me-Not club met recently at the 
home of Mrs. Ruth Aughtnbaugh in 
Wheatfield with Mrs. Arthur Czech, 
president, In charge of the business 
session. Three tables of rook were 
In play. 
Refreshments were served by the 
hostess, assisted by her daughter, 
Miss Dolores Riggs. Special guests 
were Miss Oeorgianna Burns and 
Clayton Aughinbaugh. 
Mrs. Roy Thompson of Pennsyl­ 
vania avenue, East End will re­ 
ceive the club Oft. 28. 
M 
M 
M 
Loyal Workers class of the First 
Church of Christ will entertain with 
a Halloween party Thursday night 
in the Sons of Veterans’ hall. East 
Sixth street, when members of the 
families will be special guests. 
X 
X 
X 
Personals 
Mrs. Harvey Hanna and son. Em­ 
erson, of DixonviHe spent Sunday 
with Mr. and Mrs. Jack Richards 
and Mr. and Mrs. Arthur Schroder 
in Sebring. 
Miss Betty Jane Bock, daughter 
of Mr. and Mrs. William P. Bock 
of West Fourth street and a Btu- 


cht C oughs 
due to colds... checked 
without “dosing**. 
VI SJM 
PROVED BY 2 GENERATIONS 


dent at Baldwln-Wallace college, 
Berea, has been pledged to the 
Beta Sigma Omicron national soror­ 
ity. 
Mrs. J, C. Thompson of Park 
boulevard and her daughter, Mrs. 
Hugh Briar Scott of Wheeling, who 
met another daughter, Mrs. C. H. 
Bailey In New York City last week 
returned from a several 
weeks’ 
visit in Scotland, returned home 
Sunday. 
Mr. and Mrs. J. B. Martin and 
daughter, Miss Marjorie, of Colum­ 
bus are visiting the former's sis­ 
ters. Miss Alice and Miss May 
Martin, East End, enroute home 
from a visit in Washington, D, C. 
Mr. Arthur Thomas of Vine street 
has concluded a visit in Athens, 
where he visited with school friends 
at Ohio Northern university. 
Mrs. W. H. Phillips of Park bou­ 
levard is a visitor in New York 
City. 
Miss Jeanette Hardy of Dresden 
avenue in a visitor in Battle Creek, 
Mich. She is alw visiting her bro­ 
ther, William Hardy, in Detroit, 
Mich. 
J. Wilbur Newman, Jr., has re­ 
sumed his studies at Wooster col­ 
lege after spending the week-end 
with his parents, Mr. and Mrs. J. 
Wilbur Newman, Sr., St. Clair ave­ 
nue. 
Dr. A. L. Turner of the Lincoln 
Highway is attending the Interna­ 
tional Clinic at St Louis, Mo., this 
week. He was accompanied by Mrs. 
Turner. 
Mr. and Mrs. Joseph Cartwright 
and daughter, Miss Josephine, of 
West Seventh street spent Sunday 
with Mr. James Murray, who is 
seriously ill at his home in Beaver 
Falls, Pa. 
James 
Yukor 
of East Fourth 
street has accepted a position with 
the Hepps company. 
Miss Nelda Cartwright, a stu­ 
dent at Kent State university, has 
concluded a visit with ber parents, 
Mr. and Mrs, Alfred Cartwright, 
East 
Fourth 
street. 
Miss 
Cart­ 
wright, who is majoring in music 
has been selected I out of 3 fresh­ 
men to sing in a choir of 30 voices. 
She is also a member of the glee 
club, which has 80 members. 
Mr. William J. Hocking Jr., and 
son, William, of Pennsylvania ave­ 
nue, attended the Carnegie Tech- 
Notre Dame football game in Pitts­ 
burgh, Pa., Saturday. 
Donald Duke, a student at Kent 
State university, baa concluded a 
week-end visit with his parents near 
Fredericktown. 
John Golden Jr., of West Sixth 
street and Mrs. McNeal of West 
Seventh street, spent Sunday in 
Cleveland. 
X 
X 
X 
Wellsville Soelsl Notes 
Garfield P.-T. A., which was to 
have met tonight, 
has postponed 
its meeting until Oct. 25. 


X 
X 
X 
Catholic Ladies will hold a bene­ 
fit card party Thursday night in 
the school on lith street. There 
will be bridge, 500, euchre and a 
door prize, and refreshments will be 
served. 
Mrs. J. H. Rawlings and 
Mrs. John Fickes are the chairla­ 
dies in charge. 


X 
X 
X 
a. I. A ’s of the B. of L. E. will 
meet at 1:80 p. rn. Wednesday to 
discuss important business In the 
I. O. O. F. hall. 


X 
X 
X 
All round dancing will be held 
Tuesday night in the Hillcrest Com. 
munity clubhouse, with the 
East 
Liverpool High school band fur­ 
nishing the music. 


X 
X 
X 
Ellen Kelley Missionary society 
of the Second Presbyterian church 
will meet Tuesday night In 
the 
church social rooms. This will be 
guest night, 
with 
Mrs. 
Duane 
Moore as leader 


X 
2# 
X 


Prayer service at the First Chris­ 
tian church Wednesday night will 
be led by Rev. R. L. Bolon, with 
with 
Harry 
Cronin 
as the de­ 
votional leader. 
After the meeting 
the finance committee will meet. 


X 
X 
X 


Thursday the Young People’s so­ 
ciety of the First Christian church 
will meet with Miss Anna Pride 
Fultz of Ridge avenue. Co-hostesses 
will be WilniH and Thelma Wilson, 
and devotionals will be led by Jean 
Cecil and Floyd Jarvis. 


X 
X 
X 
Queen Esther class of the M. E. 
church will meet tonight with Mrs. 
John Heekin of 
Seventh 
street. 
The leader will be Mrs. Everett 
Keasell, and the hostesses will be 
Mrs. Everhart and Mrs. Henry Pat­ 
terson. Mrs. Charles Couch. Mrs. J. 
M. 
Heckathorn and Mrs. George 
Thompson. 


X 
X 
X 
Twentieth Century club will meet 
Tuesday afternoon with Mrs. J. S. 
Lambing of Riverside avenue. 


X 
X 
X 
Women’s Missionary Society and 
the Anna McGary Missionary so­ 
ciety of 
the 
First 
Presbyterian 
church will hold a rummage sale 


T 
HIS evening gown of sheer black lace made over a shell-pink slip 
and spiked with a crimson and violet velvet ribbon girdle was de­ 
signed by Vlonnet. It made its American debut in the fashion pageant 
at the Chicago Lace Ball given at the Drake Hotel In aid of the chari­ 
table Arden Shore Association. 


Friday and Saturday at a store 
opposite the A. and P. store on 
Main street. 
X 
X 
X 
Wellsville Bible Study club will 
meet with Mrs. W. E. Weldon of 
Chester avenue Wednesday. Mrs. 
C. J. Robb will be the leader. 
X 
X 
X 
Class 16 of the First Presbyter­ 
ian church will meet with Mrs. 
Minnie Perry of Hillcrest Thurs­ 
day night for Its regular monthly 
meeting. 
X 
X 
X 
Mary Hammond Sunday school 
class of the M. E. church will meet 
with Mrs. Alice Smith at 6 tonight 
for a round-the-world party. Dur­ 
ing the evening they 
will visit 
five other homes. 


X 
X 
X 


Charles Prescott and Miss Mar­ 
tha Craff of East Liverpool were 
married at the parsonage of the 
First Presbyterian church Satur­ 
day afternoon, with Rev. I. K. Teal 
performing the ceremony. 
X 
X 
X 


W ellsville Personals 
Walter J. 
Ralston, student at 
Pittsburgh 
Xenia 
seminary 
who 
preached here this summer, spent 
Sunday here. 
Miss Naomi Dean Rosenberger, 
a student at Westminster college 
at New Wilmington, Pa., spent the 
week-end with her parents, Mr. and 
Mrs. L. H. Rosenberger of Main 
street. 
Mr. and Mrs. J. S. Lyons of 
Riverside avenue visited in Beaver 
Sunday. 
Mr. and Mrs. C. A. Ferguson of 
Sharon visited their mother. Mrs. 
John Ferguson of Main street, Sun­ 
day. 
Mr. and Mrs. J. W. Moore, of 
Clark avenue announce the birth 
of a son. William Frederick, Oct. 
15. at home. 
Mr. and Mrs. P. M. Skinner of 
Smithfield 
vlsisted 
friends 
in 
Wellsville Saturday. 
Mr. and Mrs. Joseph Martz and 
daughter, Beth, of Riverside ave­ 
nue and Miss Margaret Houk and 
Miss 
Mary 
Jenkins 
of 
Chester 
avenue visited In 
Newton 
Falls 
Sunday. 
Mr. and Mrs. George Lewis and 
daughter, and Miss Esther Hough 
of Maple avenue spent Sunday In 
Pittsburgh. 
Miss Ina and Miss Genevieve 
Price. Leroy Ross and Lewis Banco 
of Rices landing. Pa., were the 
guests of Rev. and 
Mrs. I. 
K. 
Teal Sunday. 
Mrs. Arlene Scott of Cleveland 
spent the week end with her par­ 


ents, Mr. and Mrs. W. J. Baxter, 
Seventeenth street. 
Mrs. Mary Putney of Lakewood, 
O., visited friends in 
Wellsville 
over the week-end. 
Miss Kathryn McBane of Cleve­ 
land 
has concluded 
a week-end 
visit with her parents, 
Mr. and 
Mrs. Albert McBane, Clark avenue. 
Mrs. J. H. Clements of Center 
street left Sunday to visit her 
daughter, Miss Elizabeth Clements, 
In Cleveland. 
X 
X 
X 


Cheater Social Notes 
Sara Watson class of the Meth­ 
odist Protestant church of 
East 
Liverpool m^t at the h om e of Mrs. 
Joseph W. Greenwood of Indiana 
avenue Friday night. Business ses­ 
sion was in charge of Mrs. Sara 
Watson. 
Contests and a bazaar were the 
pastime of the evening, the con­ 
tests being won by Miss Eleanor 
Kerr and Mrs. Nell Crawford. Pro­ 
ceeds from the 
bazaar 
will 
be 
used for the building fund. 
Fall flowers were used for deco­ 
ration. and lunch was served by 
Mrs. Greenwood, assisted by 
Mrs. 
Pauline Smith and 
Miss 
Maude 
Gardner. 
Special guests were Mrs. J. How­ 
ard Mackey, Mrs. Bessie 
Green­ 
wood, Miss Eleanor Kerr and Miss 
Freda 
Burkhart. 
The 
November 
meeting will be held at the home 
of Mrs. Paul Johnston of West 
End in East Liverpool. 


X, 
X 
X 
Junior Woman’s club will meet 
tonight at 8 In the social rooms 
of the Christian church. Business 
meeting will be In charge of Miss 
Elizabeth Milligan. A. B. Brooks of 
Oglebay park will be the speaker. 
Hostesses will be Mrs. Josephine 
Kimble. Mrs. Gertrude Richmond 
and Mrs. Margaret Miller. 
X 
X 
X 
Maxwell 
missionary society of 
the 
First 
United 
Presbyterian 
church which was to meet tonigh’, 
has postponed Its meeting 
until 
Oct. 26, when they will meet at the 
home of Miss Eva Shaw of Indiana 
avenue, with Mrs. Hillary Johnston 
as associate hostess. 
X 
X 
X 
Loyal Daughters class of 
the 
First Church of Christ will meet 
Tusday night at 
7:30 
in the so­ 
cial rooms of the church. Mrs. Ray 
Huff, the president, will 
be 
in 
charge of the business meeting, 
after which a Halloween party will 
be held. 
Entertainment committee will bp 
Mrs. Frank Owen, chairman. Mrs. 
Earl Wilson and Mrs. Fred Hume. 


Social committee is Mrs. Charles 
Haney, chairman, 
Mrs. 
Bernard 
Poole, Mrss. John Beckner, Mrs. 
Max Wright and Mrs; Charles Mar­ 
tin. 
v 
* 
X 


Chester Personals 
Among those attending the Notre 
Dam*- Carnegie Tech game in Pitts­ 
burgh Saturday were Dr. and Mrs. 
Carl McCoteheon, 
William Solo­ 
mon, Philip Callow, A. G. Floyd. 
Mrs. Clara Conklin and daughter, 
Dorothy. Mary Cole, Robert Hailes, 
Marion Brooks and Margaret Con­ 
nie. 
Robert Finley of 
Virginia ave­ 
nue 
attended 
the 
Pit'-Fordham 
game in New York Saturday. 
Mr. and Mrs. Joseph Geon and 
daughter. Beth. of Martins Ferry 
visiter! friends and relatives here 
Sunday. 
Ed Gillespie of Sharon was a 
week-end visitor here. 
Mrs. Nellie Allison 
of 
Indiana 
avenue returned home Sunday af 
ter visiting two weeks with her 
daughter, Mrs. Orin Stevenson of 
Sheridan. Pa. 
Mr. and Mrs. Richard Brown and 
son. K^ith. of Wheeling spent the 
week-end with Mr. and Mrs. Harry 
Springer of Indiana avenue. 


X. 
X 
X. 


Midland Social Notes 
Members of the Midland Council 
of the Knights of Columbus will 
meet tonight in the lyceum hall at 
7:30. 


X 
X. 
X. 


Midland Personals 
Mr. and Mrs. William Kelsey of 
New Philadelphia 
were Sunday 
guests of the latter’s parents. Mr. 
and Mrs. Richard Tilley of Seventh 
street. 
Miss Margaret Parks of Harris­ 
burg, Pa., spent the week-end at 
her home here, 
George Packard and Phyllis Junk 
of Greensville, Pa., were Sunday 
guests of Miss Betty Rancel. 
Miss Jean O'Hara, a student at 
Slippery Rock State Teachers’ col­ 
lege, spent the week-end at 
her 
home here. 
• 
A. B. Rehn of Virginia avenue 
spent the week end at his home in 
Butler. 
John Hedish is seriously ill at his 
home on Ohio avenue. 


Health And Beauty Suggestions SCHOOL GROUP PLANS 


MASQUERADE FRIDAY 


West End P-T.A. To D iscuss^ 


Arraignments Tonight 


Herbert G. Means, superintend­ 
ent of schools, will address a meet­ 
ing of West End Parent-Teachers 
association In the school building 
at 7:30 tonight. 
During the business session plans 
will be discussed for a masquerade 
party Friday night. Albert Kinney, 
president, will be in charge. 
Entertainment tonight will in­ 
clude “The Story of the Seed,” a 
dialogue with Jack 
Brooks, 
Earl 
Fitzgerald, Chester Payne, Harold 
Riedel and 
Earl 
Dean 
Haney; 
“Little 
Shoes,” 
a 
dialogue with 
Jean Gillis, Patricia Belaney and 
Jacqueline VanDyke; “Ifs Best to 
Forget,” a recitation by 
Marjorie 
Foster, and “Halloween,” a recita­ 
tion by Nora Cannon. Mrs. Ina Mc- 
Lane will lead devotionals. 


Marry-Go-Round 


BY M A R Y R O W L A N D 


In A Cake 
Or Biscuits 


. . . it’s fluffiness, richness 
and texture that make the 
difference — a n d t h a t ’ s 
where Purity m ilk can help 
a lot! Purity is always uni­ 
formly rich 
in cream. 
It 
_____ 
never varies from bottle to bottle or from day 
to day. That’s why you never take a chance on 
recipes when you use Purity. That’s why cakes, 
cookies and puddings made with Purity always 
taste so good! 


MILK ANO ICE CREAM 
P U R I T Y 
For Immediate Delivery Phone 718-J 


TODAY S N EED LEW O R K DESIGN 


PATTERN 
1605 
C 
HRISTMAS is going to be a very special memory to the little girl 
who’s going to get this cuddly doll. And to you. too. for you’ll 
love making it and dressing it Just Uke a real baby. Silk or wool 
boucle makes the hair look just right and the features are e.isv to 
embroider. Pattern 1605 contains a pattern and directions fur making 
a 13-lnch rag doll and her clothes: material requirements. 
Send IO cents in stamps or coin (coin preferred * for this pattern 
to The East Liverpool Review. Needlecraft Dept. 82 Eighth Avenue, 
New York, N. Y. Write plainly pattern number, your name and addrest 


A M an’s House 
THIS is the time of the year when 
the average woman is recov­ 
ering from the trials and terrors 
of moving day and her husband is 
trying to adjust himself to the new 
surroundings, and to look cheerful, 
about it 
You can tell at a glance who Is 
the ruling spirit of the family, and 
whether the new home is to be a 
man’s house or a woman’s house. 
A man's house! What a different 
thing it is from a woman’s house! 
You know what kind of a house 
a woman likes, 
dainty, 
Chummy, 
frivolous. A house full of 
clothes 
closets, and little conveniences, ami 
blue Delft kitchen-ware. 
A cozy 
nest, filled with antiques, and sil­ 
ver, and photographs and embroid­ 
ered linens, and crowded with silk 
cushions. 
A 
house that can be 
kept pretty! 
A man likes 
a 
house big and 
roomy and comfortable, like his 
shoes! He likes to be able to see 
from one room to the other. He 
likes long vistas and honest open 
fireplaces that burn without smok­ 
ing, and big. broad verandas to loll 
on. 
He likes big. whole-portlon beds 
—not Just fluffy, apologetic 
day­ 
beds that look as 
if 
they 
were 
ashamed of being beds, and trying 
to deny It. He likes big, water-tight 
bath-rooms 
that 
he can splash 
around in, without fear of ruining 
the ceiling of the room below. 
A man doesn’t care whether the 
kitchen is blue or white or pea- 
green, but he doesn't want It so 
dainty that he can’t go into It and 
spread things around, and make 
a mess every time he 
gets 
a 
cooking complex. 
He likes floors that he can walk 
around on without '■kidding, and 
chairs that don't look as though 
they would break under him; and 
he doesn’t care whether the vase 
on the shelf is plain p< tery or 
Satsuma 
or Cloissonne’—just so 
that it will 
hold burnt matches 
and 
cigaret-stubs 
and 
bits 
of 
string. 
A man likes everything practl 
cal and workable, furnaces, chim­ 
neys, chairs, doors, windows, locks, 
and couches made to sprawl on. 
He hates tricks, and camouflages 
and things just put there for show! 
A woman wants a house, just as 
she wants violets and roses and 
orchids, to feed her eyes and her 
soul; but a man wants a house to 
live In! A lovable, livable, hearty, 
honest house, with no airs or de­ 
ceits or make-believes about it. 
Isn’t it a pity that he doesn't se­ 
lect the woman with whom he is 
going to live forever, 
with 
the 
same careful deliberation and good 
judgment that he shows in select­ 
ing a home, in which he may live 
for only a year. 
(Copyright, IMT, K , P . a. lu r .) 


Virginia Field 


This star’s lovely hands and finger nails are the result of daily care. 


X 
X 
X 
* --------------------------------------------- 


way to pressure. 
At bedtime ap­ 
ply olive oil or a cuticle cream and 
slip the orange wood stick under 
the flesh and loosen It. 
If a hangnail Is present, work 
up the flesh with the stick, then 
use the scissors. 
If there is the 
slightest wound, touch it with alco­ 
hol. 
Nalls and cuticle are injured by 
the use of harsh cleansing agents. 
If you belong to the great army of 
housewives, have rough work to 
do, wear rubber 
gloves. A 
few 
months of 
neglect will ruin the 
prettiest hands. 
Have a lotion In 
the ktchen, another bottle in the 
bathroom. 
When 
creaming 
the 
face, include your hands. Frequent 
use of soap suds robs them of the 
natural oil and tends to make the 
epidermis rough and “ready.” 


Maddening Hangnails MayBe 


Avoided By Daily Care; 


Neglect Has Dangers 


By H E L E N F O L L E T T 
j T T ANGN AI LB 
drive 
a 
woman 
| 
“mad.” There’s no need of hav­ 
ing them. 
It is when the cuticle 
I clings 
stubbornly 
to 
the 
nail, 
cracks 
and 
breaks, 
that 
these 


I shreds of flesh appear. Wherever 
I there is an abrasion, there 
is a 


I possibility of infection, so make 
j every effort to avoid these trou- 


I hies. 
After 
washing the hands, press 
back the cuticle gently with the 
towel. The flesh is soft then, gives 


i4 e 
WORLDS 
TAMPS 


FINED ON COAT THEFT 


Francis Callahan Draws 60 Days 


For Stealing Apparel 


Francis Callahan of East Liver­ 
pool was fined $10 and costs' and 
sent to county jail for 60 days by 
Municipal 
Judge Frank E. Gross- 
hans this morning when he plead­ 
ed guilty to stealing an overcoat 
from 
an automobile 
parked 
on 
West Sixth street Sunday after­ 
noon. 
Samuel Silverman was fined $5 
and costs for fast 
and 
reckless 
driving on Pennsylvania 
avenue, 
was arrested Wednesday by 


E rin ’s Saint 
pALPURNIUS. a Roman officer, 
L- had a son named Patrick whe 
com t-rted Ireland to Christianity in 
the fifth century and 
became patron saint 
of Erin. 
His figure appears 
on 
the 
Irish Free 
State’s t h r e e new 
high value stamps: 
2 shillings 6 pence 
green. 
6-sh brown 
violet, 10-sh d a r k 
blue. These printed- 
in-lreland stamps re­ 
place 
t h e British 
overprints which the Free State 
has been using since its creation in 
1922. 
The 
design—by 
R. 
J. 
King— 
symbolizes 
the Christian renais­ 
sance 
in ireland, attended by ac­ 
o ly tes, St. Patrick is shown 
outstretched hands invoking God’s 
blessing on the supernatural light 
denoted by the flame of the Pas­ 
chal fire ascending from his feet. 
The frame incorporates an outline: 
of the Bell shrine of St. Patrick, 
an eleventh century structure. 
As a youth of 16, Patrick was 
seized by raiders, taken to Ireland 
and sold as a slave. 
He herded | 
swine in Antrim for six years be-; 
fore escaping to Gaul. 
He studied,! 
became a bishop and returned to 
Ireland in 432 to preach the Gospel ■ 
of Christ* 
Many miraculous stories are told 
of 
Patrick's 
fight • against 
the > 
Druids' 
faith 
and 
their 
age-old 
pagan 
customs. 
At 
Tara, 
the 
ancient capital, he narrowly es 
caped execution and composed his 
famous Lories, or hymn of protec- 
Hon. Taking a shamrock from the 
green sod he used it to explain the 
Trinity. Idols fell at his approach, 
and his miracles imp) eased the pa­ 
gans. 
For 
61 
years 
St. 
P a t r i c k 
preached, converted and baptized. 
He died March 17, 493. 
Latvia's Dictator 
In 1909 the University of N e-1 
braska conferred a bachelor of | 
science degree on a young Lettish | 
graduate named Kar­ 
ns Ulmanis. Today he 
is president, premier 
and dictator of Latvia. 
His nation celebrated 
his 60th birthday on 
September 4 by issuing 
a set of nine stamps 
bearing his portrait. 
Because of his activities in Lat­ 
via’s independence movement—the 
Letts were trying to break away 
from 
Russia—Ulmanis 
found 
It 
wise to come to America. 
He was 
already a trained agriculturist so 
he studied further in this field. He 
worked in a, Lincoln, Neb., dairy, 
then made cheese in Texas, return­ 
ing to Riga in 1913. 
Ulmanis became 
Latvia's first 
prime minister in 1918. Since then 
he has been premier In eight cabi­ 


nets, sometimes carrying the for­ 
eign minister’s portfolio too. 
He 
is a large man, with tremendous 
energy. 
Lettish newspapers call 
him “Leader.” 
Colors and values of the Ulmanis 
set are: 3-santimu orange, 5-s yel­ 
low green, 10-s dark green, 20-s red 
violet, 25-s black violet, 30-s blue, 
35-s indigo, 40-s brown, 50-s olive 
gray. 
It is a comparatively small 
ts*u«, only 100,000 complete sets 
being released. 


Roosevelt On Collecting 
“The stamp hobby pays rich divi­ 
dends both as a dlver»iaw» 
broadener of one’s horizon, and 
the best of it is that one’s interest, 
far from flagging, increases with 
the years,” said President Roose­ 
velt In wishing success to (he Na­ 
tional stamp exhibition at Rocke­ 
feller Center, New York (October 
2-10). 
The President sent a selec­ 
tion of covers from his collection 
for exhibition. 
(A sso c ia te d P r e s s F e a tu re ) 


M inelaying was originated 
lug the World war. 
dur- 


By The Associated Press. 
Cream Of The Crop 


a TLANTA—"Mae West,” a quail 
* a hen, did more than her share ^ 
toward 
restoring 
Georgia’s 
wild H 
life. 
w 
Purser Collings, Btate quail farm 
superintendent, 
said 
ambitious 
“Mae” laid 130 eggs in 22 weeks— 
seven times her weight. 


Y 


Heard But Not Seen 


W H E E L I N G , W. Va.— The town 
V clock here will be heard but 
not aeen for some time to come. 
W orkmen 
removed 
the 
four 
faces of the landmark atop the 
municipal building but left the 
clockworks to ring out the hours. 


Another Fish Yarn 
P 
INOPOLIS. S. C.,—Dick Mercer 
and his brother, Billy, went fish­ 
ing. 
Two trout hit the line and one 
was pulled in—the other got away 
with a set of hooks. 
A little later they got another 
bite and hauled In their prize. 
It 
was the fish with the books. 


Leghorn Crows Over Defeat 
HARROW, Ont.—When a white 
leghorn hen. entered In the egg- 
laying contest, began to fall behind, 
her owner, George A. Winton, ex­ 
pressed disappointment and then 
concern. Not so the hen. She ceas­ 
ed laying, sprouted a fine set of 
bright red wattles and comb, threw 
back her head and crowed. 
KUoeys Mull • 
(jeanOulAdds 


poisonous v u te s lo your blood thru • mU- 
Ik»n tiny delicate Kidney tube* or filters, If 
functional disorders due to germs in the 
.Kidneys or Bladder make you suffer from' 
Outline Up Hights. Nervousness, L e g Pains, 


Crates. C yst** starts working ta I hours and 
least prove entirely satisfactory in I wesk nod 
be exactly the medicine you need or 
.back Is guaranteed Telephone your di 
for .trystes <81ss-tex) today. The gusru 
protects you. Copr. 1937 The Knox Co. 


He 
Patrolman George Kidd. 


S Q U IR R E L S FO X H U N T E R S 
EAST PALESTINE—A score of 
steel workers who “took a day” the 
first day of squirrel season and re­ 
ported at work the next morning 
“we didn’t get a shot,” spent their 
lunch period chasing a large, saucy 
fox-squirrel that had stolen close 
to gather morsels of discarded food. 


[Quick 
HEADACHE 
H e f i e t ] 


Also Neuralgia, Aching 
Joints, Periodic and other 
Inorganic Pains. 


Fruit salad 
British Isles, 
cream. 


it a dessert in th e, 
usually eaten with 


And THIS IS TRUE of Fisher Funerals. A 
visit to this modern Funeral Home will con­ 
vince you of the values. Our complete Funeral 
cost plan assures you that there will be no 
unexpected charges. NO EXTRAS. See for 
yourself and GET THE FACTS. 


$265.00 


Complete for this Funeral 


using beautiful metal cas­ 


ket. Exclusive of clothing 


and cemetery charges. 


Think what this means to you and your dear 
ones to know in advance that a complete 
funeral of dignified service and high quality 
can be had at such great savings. 


Other Funerals As Low As $100 


FISHER 
FUNERAL HOME 


A L B I O N F I S H E R 
Corner Fifth Street and Monroe 
P H O N E 38 
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EAST LIVERPOOL REVIEW 
PAGE NINE 
TEAMS WITH PERFECT 
RECORDS DRASTICALLY 
D e d u c e d in b ig t il t s 


Only 17 Major College Teams Still Unbeaten And Untied 


After Heavy Shelling Turns Sectional Title Races 


Upside Down, Brings Many Form Reversals 


By H E R B E R T 
W. 
B A R K E R , 
Associated Press Sports Writer 
NKW YORK. Ort. 18 —Intercollegiate football approached the sea­ 
sonal half-way mark today with the rank! of undefeated and untied 
teams drastically reduced and sectional championship races turned up­ 
side down by another series of form reversals th at struck every sec­ 
tion of the country. 
Todsy only 17 major team s still could boast perfect records and 
these will be materially depleted 
----------- 
— ......... - .......... 
............. 
after next Saturday’s progrsra b a s -------------------------------------------------- 


AT SALINEVILLE 


March Down Field In First 


Quarter Results In Only 


Score Of Contest 


EAST LIVERPOOL REVIEW 


\ 


bpen 
written 
into 
tbs 
rscords. 
Figures 
tell 
best 
tbs 
carnage 
wrought among favorites last week. 
Twelve m ajor team s suffered their 
initial defeats; eight others escap­ 
ed defeat but were tied. 
The net 
result left 17 undefeated and untied 
arrays and 13 unbeaten but tied. 
H ere’s how the undefeated list 
stands now: 
E ast—Dartmouth, Syracuse, Holy 
O nes. 
Y ale, 
George Washington. 
* undefeated and untied; Pitt, Ford- 
ham, Navy. Harvard. Boston Col­ 
lege. Temple and Villenova unde­ 
feated but tied. 
* Midwest — Wisconsin. Northwest- 
* 
and Detroit unbeaten and un­ 
tied; N ebraska tied. 
South — Vanderbilt. 
Louisiana 
State and Alabama undefeated and 
untied; Tulane, Auburn, Duke and 
North Carolina tied. 
Southwest — Baylor undefeated 
and untied; Texas A. & M., tied. 
F ar west—California and Santa 
Clara undefeated and untied. 
Rocky m ountain—Colorado, W est­ 
ern State and Montana undefeated 
and until'd. 
Prospect* For This Week 
Prospects for this week seem 
ebout as follows: 
Pitt, which outplayed Fordham 
• by a wide margin, but fumbled or 
otherwise kicked sw ay ifs chances 
for victory in the third consecutive 
scoreless tie these teams have play­ 
ed. 
tackles 
Wisconsin's 
revived 
Badgers whose fourth consecutive 
victim was lows, 13-6. 
Alabama, 
• which struck a heavy blow toward 
a share In the Southeastern confer­ 
ence championship 
by 
upsetting 
Tennessee. 14-7, travels north to 
play George Washington. 
Colgate. Impressive In holding 
Tulane to a 7-6 score, tackles un­ 
defeated Duke, whose Blue Devils 
pushed over a touchdown in the 
last few m inutes to whip Georgia 
Tech in a thriller at Atlanta, 20-19. 
The domestic slate is headed by 
a clash at 
New Haven between 
Yale and Cornell who sadly needed 
# the services of injured George Peck 
'* against Syracuse. 
Carnegie Tech, 
• 


<d to a net gain of seven yards 
' rushing, but took a 9-7 
over Notre Dame just 
Coleman Kopcaak’s field goal, plays 
Temple in a Friday night game. 
Columbia, after crushing Penn, 
26-6. with Bid Luckruan doing yeo­ 
man service, finds Brown, crushed 
41-0, by Dartmouth, next on the 
alate. 
Dartmouth 
plays 
H arvard 
‘ which beld ti&vy to a scoreless tie. 
Tigers Meat Vandarbilt 
Louisiana 
S tate’s 
Tigers, 
who 
chalked up their second straight 
*■' Southeastern 
conference 
victory 
against Mississippi, 13-0, play Van­ 
derbilt, 6-0 conqueror of Southern 
Methodist and victor over Kentucky 
in their only conference test. 
Au 
bum , which ran up a tremendous 
33-7 
count 
on 
Misissippi 
State, 
meets tricky Georgia Tech in an ­ 
other standout conference game. 
Northwestern, 
whose 
Wildcats 
’ overcame Purdue’s 
stubborn 
de­ 
fense to win 14-7 and share the 
Big Ten lead with Wisconsin and 
Minnesota, collides with Ohio State 
in the big game of the week. 
Ohio 
a s t a t e beat Purdue In its only con­ 
f e r e n c e 
engagement. 
Michigan, 
badly trounced by Minnesota’s pow­ 
er. 39-6, as Andy Uram suffered a 
broken wrist, plays Iowa in the 
only other conference test. 
Indiana, which came up with a 
13-6 victory 
over Illinois, 
meets 
Cincinnati. 
Notre 
Dame 
tackles 
It Navy In the midwest's outstanding 
‘ intersectional offering. 
Nebraska Shocked §y Tie 
N e b ra s k a , shocked by a scoreless 
^M w ith Oklahoma, plays Missouri, 
lipaet 2-0 by Michigan State, in the 
•’ leading Big Six engagement. Okla­ 
homa plays Kansas, which upset 
Iowa State, 14-6. 
Marquette, 
spilled 
by 
Kansas 
State. 
13-0. 
confronts 
Michigan 
s ta te in their annual fixture. 
Baylor seeks to protect its south­ 
west conference lead against Texas 
A. and 
M. 
Arkansas. 21-10 eon- 
\ qiieror of Texas, meets Southern 
Methodist. 
Texas and Rice make 
up the other conference two-some. 
The big collision in the far west 
# eomes at Berkeley where the Pa- 
deific Coast conference title may be 
decided in the clash between Cali­ 
fornia and Southern California. Cal­ 
ifornia, only unbeaten team in the 
conference, whipped the California 
Aggies, 11-0. and College of South­ 
ern 
California, 
with 
Ambrose 
Schindler scoring four touchdowns. 
. whipped Oregon. 34-14 


Coach Earl Ewing's Chester High 
gridiron warriors, stepping off on 
the right foot, chalked up a highly- 
satisfactory triumph over Saline­ 
ville on the latter's lot Saturday, 
6-0. 
A drive that took the Chester 
aggregation almost the length of 
the field In the first quarter, cul­ 
minated in the only acorn of the 
game, with Archer, W est Virginia 
fullback, plunging through the Hue. 
After that It was a nip and tuck 
battle with both teams jockeying 
for a position that might give them 
an opportunity to score. Neither 
threatened seriously as they push­ 
ed the bail back and forth across 
the mid field stripe. 
Conklin, C hester’s stellar light­ 
weight end, received an ankle in­ 
jury in the scrap that will keep ( 
him on the sidelines most of this 
week. 
The lineups: 


. 
i f A 
AD Si**'* StMnr** to TS* M W cW I* Srto* 


Sheeter 
PJS 
Salineville 
Conklin ......... . LE 
.............. Scarry 
Reed .............. 
L T .........McKenna 
Jam es ........... . LG 
.................. Hart 
Allison ........... . C. 
..............Dennis 
Rogers ......... 
RC ........... Madison 
Huffman . . . 
RT 
................ Lynn 
Martin ........... 
RE 
......... Manning 
Wilson ........... 
QB 
. . . McGonagle 
Cas hd ollar 
.. 
LH 
........... Tolson 
Caldwell . . . . 
RH 
......... Emerick 
Archer ........... . FR 
......... Strabley 


Edwards Honored As Reserve 200 VIEW GAME 
Looks Toward 28th Triumph 
ggg TP|/\LS 


0— 6 
0— 0 


Score by quarters: 
Chetser ........................ 
6 0 
Salineville .................... 0 0 
Touchdown—Archer. 
Substitutions: 
Chester*— Bowen, 
* 9.7 virinrv Hogue. 
Amedeo. 
Smith. 
White, 
t W W W n <1’,lirnf7, M W R . Wilkinson, V o l ­ 
ney, Coleman 
SaHneville-Coughlln. 
Referee— Elliott. 
Umpire— Rich. 
Headllnesman— Williamson. 
Sport Chatter 


Br The Asteria ted Pre**. 
NEW YORK. Oft. IS.- R.-d hot 
tip: Don’t be surprised if Jimmy 
Foxx does his home run hitting for 
Cleveland 
next 
aeason. . . 
Vie 
Jones reports via the Boston Globe 
the Sox are willing to consider a 
trade which would bring Hal Tros- 
ky to Beantown. . . Thomas C. Me­ 
d a r y gives you the low down on 
Joe Jacobs, the fight manager, in 
the current 
issue 
of 
Esquire. . . 
Who could Oscar Vftt of Newark 
be dickering with except the Bos­ 
ton Bees? 


Jim my Dawson and Carry Schu­ 
macher will run for a third term 
as chairman and secretary of the 
New York Baseball W riters’ chap 
ter. if Roosevelt does. . . Joe Mc­ 
Carthy just can’ forget next sea­ 
son will be bi * 13th as a big league 
manager. . . There is little o r 'n o 
superstition among pro footballers 
. . . In yesterday’s game at the 
Polo Grounds both Dave Smukler 
of Philadelphia and ’’Kink” 
Rich­ 
ards of the Giants wore No. 13. 
One good bet to paste in your hat 
is that the W hite Sox will bet Joe 
Kuhel from W ashington this win 
ter. 


Awarded No. 1 Lifetime Pass By Alma Mater As Team 


Prepares For Boston Tilt— Spotlight This Week 


Focused On Three Big Ten Teams In State 


By Thy Awnciittd Pre** 
COLI MBUS, Oct. 18—William (Big Bill) Edwards, the youngster 
who stepped into the late Sam Willam&n's shoes as Western Re­ 
serve’s football coach, and whose team has not lost a game in three 
years, held a new honor today. 
“Big Bin,” who twice captained the football forces of W ittenberg 
college in the day s when the Springfield college wits a power In the 
tough 
Buckeye 
conference, 
was -I* 
awarded the No. I lifetime pass by 
that school as it handed compli­ 
m entary tickets to all its former 
lettermen. T he passes were mailed 
today. 
The selection of Edwards for 
the pass bearing No. I autom atical­ 
ly designated him as the greatest 
football player ever to wear the 
W ittenberg colors. 
Edwards takes 
his Red Cats to Boston university 
next Saturday, hoping for his 18th 
straight, victory and his 28th game 
without defeat. 
While Reserve is in the East, the 
Buckeye sports spotlight 
will he 
focused on three W>stern confer­ 
ence 
teams 
playing 
within 
the 
state. 
Ohio State returns to the 
gridiron wars after a week's layoff, 
meeting 
the 
Big 
Ten 
champion 
Northwestern team at Columbus. 
while Cincinnati’s hapless Bearcats 
losers of five in a row. m eet the 
tough Indiana university team at 
the Queen City. 
Case and Dayton university, who 


with 
W’estern 
Reserve 
make up 
Ohio’s unbeaten and untied contin­ 
gent .it the 
halfway mark, 
face 
tough tasks Saturday. 
The Flyers, 
tied with Marshall for the Buckeye 
loop lead, meet the defending co- 
champion Ohio university Bobcats 
a t Athens, while Case tangles with 
John Carroll at Cleveland In an 
Ohio conference clash. 
Baldwin. 
Wallace, leader of the Ohio loop 
with three straight, meets Akron's 
Zippers in a non-conference event 
at the Rubber City. 
Tho Baldwin-Wallaee crew drop­ 
ped its fourth game in four years 
Saturday aa Reserve triumphed 21 
to 7. all the setbacks being at the 
hands of the Red Chts. 
Akron's 
small squad upset the dope bucket 
by handing a favored Toledo team 
a 21 to 7 defeat. 
A dozen of this week-end’s 22 
games are with out-of-state foes. 
and seven of the remaining IO are 
in the Ohio conference. 


Grid Scores 


Scholastic 


Sclenceville 19. Hubbard ID 
louisville 12. Boardman 6. 
Lisbon 37. Sebring 6. 
Fitch 20. Leetonia 0. 
Newton Falls 0, Lowellville 0. 
Minerva 36. Carrollton 0. 
Youngstown East 39. Ursuline 6. 
Sharon 47. Grove City IS. 
New Castle 27. Martins Tarry 7. 
Cleveland John Adams ST, Cleve­ 
land South 0. 
Cleveland Heights 0, Cleveland 
East 0. 
Shaker 
Heights 
IS, 
Cleveland 
W est 6. 
Cleveland 
Rhodes 
7. Cleveland 
W est Tech 7. 
Cleveland Collinwood 16, Cleve­ 
land 8haw 19. 
Cleveland University School 16, 
Euclid Central 0. 
Coshocton IS. Zanesville I. 
Arkon Garfield 13, Akron K en­ 
more 0. 
Rittman 12. Canal Fulton 7. 
Ravenna 25. Kent 0. 
Dover 48, Orrville 0. 
Sandusky 6, Mansfield 0. 
Oberlin 14. W illard 0. 
Canton McKinley 26. Gary 0. 
Akron W est 21. Akron St. Vin­ 
cent 0. 
liOrafn ll. Lakewood 0. 
Akron South 18. Akron East 6. 
Akron 
Central 
IS. 
Cuyahoga 
Full* 2. 


WILDCAT TITLE HOPES 
GO ON BLOCK IN GAME 
WITH BUCKS THIS WEEK 


Champions Enter Ohio State Battle As Underdogs After 


Two Rough Afternoons Against Wolverines, Purdue 


In Thus-Far Successful Defense Of Laurels 


Hp doesn’t know- it yet. but if the 
Cincinnati Reds decide to take the 
Syracuse club off Jack Corbbett’s 
hands, young Gab© Paul (who wore 
himself down press agenting for 
the Reds) will head it. . . W hether 
they win any grid championships. 
or not, the Texas Aggies have four 
of the I -st hog callers ever heard 
in a I etropolitan orchard. 


A lot of folks ti 
’- he made a 
mistake in going to Cincinnati but 
congratulations to Bill MrKechnle. 
just the same. . . In our book he’s 
one of the three sm artest m anag­ 
ers in the majors. 
. . 
You've Just 
got to put 
Hudgins of Duke 
down as one of the outstanding 
ends of the country this year. . . 
H'n o " ’v rival for South*—n confer­ 
ence honors is Andy Bershak of 
North Carolina. 


* * L 


FIN AL W EEK 
DOC RACING 


ST EU B EN V ILLE, OHIO 
D E R B Y 


• SEMI-FINAL 
Tomorrow Night 


Special Features Every Night 


STEUBENVILLE 
KENNEL CLUB 


P ost Time 8 ;3d 
Admission 30c 


The Nov. I? battle between Fred- 
die Steele and Fred Apostoli is an 
over-the weight affair, but all who 
don’t believe the world will rec­ 
ognize the winner as the world’s 
middleweight champ, 
will 
please 
stand up. . . What, no line?. . . 
Curly Stebbins, work horse of the 
Bitt Panthers, is such a good sing 
er he already has offers from the 
old maestro. Ben Bernie. . . Juie 
Ward and “Pen’’ W erner, former 
D ike stars. a r e d o in g a fine Job of 
coaching 
e ‘ 
Mrtcris 
Harvey 
col­ 
lege dow it at Charleston, Va. . . 
Looks like Tony LAgzeri is ticketed 
for ph • ■* *lphia. 
I 


Clint 
Frank, 
Yald— Parsed 
IO 
y a r d s for one touchdown; intercept. 
od pass to Bt art drive Yor a safety, 
and led 58 y a r d march Yor another 
touchdown against Arni.*, 
Bill Miller. W ashington— Hail 50 
y a r d s with pass t h a t c a ic W ash­ 
i n g t o n 
7-7 
ue 
with 
W ashington 
State. 


Bear And Lion Triumphs Set Stage 
For Encounter In Chicago Sunday 
--............ 
-..— 
a 


Game Should Establish Victor As Favorite To Capture 


Title In Western Half Of Professional League 


Br Th* A mo* la ted Fret*. 
CHICAGO, Oct. 18—One of football’s greatest “n aturals” goes on 
at Wrigley field next Sunday when the Detroit Lions fear into the 
Chicago Bears—with the winner likely to roll on to the National Pro 
league championship. 
Detroit, led by the brilliant Dutch Claik, and Chicago, numbering 
In its lineup such stars as B eattie-J*------------------------------------------- ------------ 
Feathers, 
Bronko 
Nagurski 
and 
Jack Menders, each have won four 
games. T he Lions, however, have 
lost one game, and victory next 
Sunday for the Bears would estab­ 
lish this club as an overwhelming 
favorite to win the W estern sec­ 
tional crown. 
Take Fourth Straight 
The 
B*ars 
won 
their 
fourth 
straight game yesterday at the ex­ 
pense of their home town rivals, 
the Cardinals, taking a 16 to 7 
decision 
before 23.000 cash 
cus­ 
tomers. A Cardinal fumble led to 
the first Bears’ touchdown, scored 
by Feathers, and In the third per­ 
iod Menders speared a pass and 
galloped 50 yards to tally. He boot­ 
ed a field goal for the final Bear 
points. 
The 
Cardinal 


ton Redskins to a 34 to 20 victory 
over the Pittsburgh Pirates before 
13,000 at Washington. The Pirates 
tallied twice to lead at halftime. 
13 to 7, but the Redskins tied it 
up on Sam my Baugh’s aerial in 
the third stanza and then went 
on to win handily. 
New York’s Giants, leaders o! 
the eastern section with three vic­ 
tories and one defeat, tripped Phil ! 
adelphla's hapless Eagles 21 to 0. 


700 Canines Participate In 


Field Meet With $1 OO 


Up In Stakes 


More than 200 persons attended 
the coon dog trisls conducted at 
the W htnnary farm, near th* Guil­ 
ford State park In Hanover town­ 
ship Sunday, under the auspices 
of 
the 
Columbiana County 
Fish 
and Game Protective association. 
Prizes were awarded Grover Ha­ 
gue of East Liverpool and Mrs. Les­ 
ter Pogo of Wellsville. 
Aixmt lion 
was distributed to the winning en­ 
tries In the coon dog trials. 
About 
70 canines participated in the field 
contest. 
T he contests were in both line 
and tree events. 
The winners were 
ae follows: 
Heat No. I—Line and tree “ White 
Cloud,” Powell and Heston. Lucas, 
Ohio. 
Heat 
No. 
2—Line 
and 
tree, 
“Dando.” 
Wells 
and 
Shingleton, 
Youngstown. 
Heat 
No. 
3—Line 
and 
tree, 
••Bum.” John Eddy, Akron. 
Heat No. 4—Line, “Flying Jack. 
owner not identified; tree, “ Bone, 
Cowell and Heston. 
Heat No. 5—Line. Bloomingdale 
kennels; tree, “Lightning Boy,” Co­ 
well and Heston. 
H eat No. 6—Line, “Akron Jack.” 
owner not identified; tree, “ Bobey 
Joe.” S tr o n g y le kennels. 
H eat No. 7—Line, “ Ring,” John 
i Elliott, Akron; tree. “Single Traf­ 
fic,” Zanger and Terse!), Sharon, 
Pa. 
H eat No. 8—Line, “ Bad Whisky,” 
('. S. Struthers, 
Alliance; 
tree, 
“Ace Diamond.” W itt and Eddy of 
Akron. 
H eat 
No. 
9—Line, 
“Mickey 
Mouse,” W itt and Eddy; tree, “Idle 
Boy,” Strongvllle kennels. 
H eat 
No. 
IO—Females—Line. 
•Patsy,” 
Ginger 
kennels, Lucas; 
tree, “Trixie.” Witt and Eddy. 
Finals — Line 
and 
tree, 
first, 
'•Lightning,” Cowell and 
Heston; 
line second. “ White Cloud," Cowell 
and Heston. 


Saturday's Stars 


Koppy Kopcsak, Carnegie Tech— 
His 16-yard field goal beat Notre 
Dame 9-7. 


Ambrose 
Schindler, 
Southern 
touchdown California— Scored four touchdown* 
was made by Parker in the final Iin 34-14 rout of Oregon. 


NEW BRIGHTON HANDS 
M U D FIRST LOSS 
j 


Crucibles Find Enemy Line 


Too Tough To Crack 


•serial T» Th* 
M1DF.AND, 
Ort. 
IS.—A 
rugged 
New 
Brighton 
line 
and 
several 
muffed opportunities to score cost 
Midland 
High 
school’s 
football 
'earn its first defeat of the season 
here Saturday. 
New Brighton, scoring the only 
lounchdown of the fracas In the 
second period, down*-'! the Cruci­ 
bles, trium phant in five previous 
scraps. 6-0. 
A partially blocked punt on tho 
iOyard line and a spirited drive 
down the field by th • visitors net­ 
ted the touchdown. 
Midland fought valiantly through 
t h e second half in 
h d effort to 
overcome tho lead and take the 
op-side. It drove down deep Into 
enemy territory twice during tho 
•hird frame, only to be met by a 
stiffened 
New 
Brighton 
forward 
wall. 
Once in the fourth quarter, Mid­ 
land put a pass receiver In the 
clear but a bobbled lateral cost it 
a score. L ate in th # game Midland 
made the three-yard line but New 
Brighton held. 
New Brighton bad a slight edge 
and bis running was spearhead of over the locals In first downs 
but 
Cliff 
Ba::le, with three long runs another touchdown drive 
in 14-7 | Midland 
was 
a 
little 
ahead 
on 
for touchdowns, led 
the W ashing- 
trium ph over Tennessee. 
yardage gem s. 


Colligiate 


OHIO 
Wooster 16. Kent 6. 
Otterbein 12. Mf. Union 7. 
Denison 13. Muskingum 0. 
Western 
Reserve 
21. 
Baldwin- 
Wallace 7. 
Akron II. Toledo 7. 
Ohio University 19. Miami 0. 
Marshall 21. Ohio Wesleyan 6. 
Heidelberg 6. Ohio Northern 6. 
Bowling Green 12. Capital 0. 
Kenyon 14. Bethany 0. 
W est Virginia 12, Xavier 7. 


E A S T 
Pitt 0. Fordham 0. 
Yale IS, Army 7, 
Dartmouth 41. Brown 0. 
Carnegie Tech 9, 
’otre Dame 7. 
Tulane 7. Colgate 6. 
Columbia 26, Pennsylvania I. 
Syracuse 14. Cornel! 6. 
Lafayette 6. Georgetown 0 
Holy Cross 7. Georgia 6, 
VHI a nova 20. Manhattan 0 
Penn State 14. Lehigh 7. 
N. Y. II. SO. St. John's 0. 
Navy 0. Harvard 0. 
Allegheny 21, Hiram 19 
Boston U. 35. Clarkson 2. 
Armers! 41, Rochester 0. 
Rutgers 26. Springfield 0. 
CUNY 8. Susquehanna 6. 
Dickinson 7, Wash. A Jeff. 7. 
Wesleyan 6. Haverford 0 . 
Davla Elkina 7. W. Va Wesleyan 
0. 
Oberlin 0 , Hamilton 0 
William and Mary 33. Guilford 0. 
Maryland 3. Virginia 0. 


M ID W E S T 
Minnesota 39. Michigan 6 
Norfhweatern 14. Purdue 7. 
Princeton 16. Chicago 7. 
Wisconsin 13. Iowa (i 
Oklahoma 0. Nebraska 0. 
Kansas State 13. Marquette 0. 
Oberlin 0, Hamilton 0. 
Washington U. (St. Louis) 
13. 
Bindley Tech 7. 
Knox 13. Jam es Mllikin 0. 
N. Dakota Agr. 6. Carleton 0. 
Buller 51. Evansville 0. 
Franklin 13, Indiana State 7. 


SO U T H 
Bavlor 20, Centenary 0 
Alabama 14. Tennessee 7. 
Auburn 33. Mississippi State 7. 
Duke 20. Georgia Tech 19. 
Florida 21. Sewanee 0. 
Kentucky 41. Washington k. Lee 
4. 
The Citadel 18. Furman 0. 
South Carolina 12. Davidson 7. 
N. Carolina 23. Wake Forest 0. 
V. M. I. t i. Richmond 7. 
N. Carolina State 13. V M. I. 7. 
Louisiana State 13. Mississippi 0. 
F A R W E S T 
Southern California 34. Oregon 


day. 
CHICAGO. Oct. 18- 
R? Th* A**iM-i*t*4 Pr*«*. 
-Northwestern gr>es "on the spot'* next Satur- 


LISBON SWAMPS 
SEBRING ELEVEN 


County Seat Team Develops 


Best Display Of Power 


In Three Seasons 


The Wildcats, finding it harder to cling to their Big Ten Football 
title than win it, have had two rough afternoons against Michigan and 
Purdue in a thus-far successful defense of thH r laurels. Rut next Sat­ 
urday. st Columbus. N orthw estern dares the formidable guns of Ohio 
+ Slate and after that the Wildcats 
have nothing to worry about except 
getting by Wisconsin, Illinois and 
Minnesota, in order. 
The 
champions 
will enter the 
Buckeye (vittle as underdogs. Ohio 
State, which 
will have had two 
weeks rest after losing a one point 
thriller to Smi.hern California, will 
he out to avenge another one-potnt 
defeat—the 14 to 13 victory taken 
by Northwestern last year to put 
the only conference loss on the 
Ruck s 1936 record. 
Northwestern probably will en­ 
ter the game in top shape. The 
Wildcats 
defeating Purdue 14 to 
7 on a fumbie-break in the clos­ 
ing 
minutes, 
came 
out 
of 
the 
hrulalng battle in good 
phyaical 
condition. 
Purdue 
has 
an 
open 
date 
preparatory 
to 
taking 
on 
Iowa. which lost its flrat confer­ 
ence start 13 to 6 to Wisconsin’s 
surprising Badgers. 
Wisconsin hod to score a fourth 
period 
touchdown 
to 
whip 
the 
Hawkeyes, Howie W elts counting 
afier he and Benin and Schmlts 
had 
played 
brilliantly In setting 
the stage. Iowa entertains Michi­ 
gan next Saturday, aa Wisconsin 
travels 
to 
P ltub'T gh 
for 
battle 
with the Panthers. 
Michigan, expected to give Min­ 
nesota a test, scored a first period 
touchdown which apparently, was 
Just the grease the Gophers have 
needed 
for several 
weeks. 
They 
scored 
13 points in each of tbs 
final three periods to win 39 to 6 
and stam p themselves as favorites 
to win the conference crown—or 
a share of it. 
Indiana, 
putting 
on 
a 
fourth 
period drive, whippy*! Illinois IS 
to 6 and next Saturday goes against 
Cincinnati 
university 
at 
Cincin­ 
nati. Illinois probably will appre­ 
ciate its week of rest, and will be 
ready for an old rival, Michigan. 
on Oct. IO. 
Chicago, after outplaying Prince­ 
ton for the first half, fell before 
the superior man power of the east­ 
ern eleven, losing 16 to 7. 
Notre 
Dame, 
arter 
bowing 
to 
Carnegie Tech 9 to 7 through In­ 
ability 
lo 
show 
a 
touchdown 
punch, entertains the tough Navy 
eleven. 


14. 
California 14. California Aggies 0. 
Vanderbilt 6. Southern Methodist 


Texas A A M 7. Texas Christian 
7. 
Tulsa 0. Rice 0. 


T» Th* !U*i*w. 
LISBON. Ort. 
I*.— Phil Blkle’s 
Lisbon High gridded, developing 
more power than a county seat 
team 
has demonstrated 
since 
it 
was 
leading 
power 
in 
the 
Tri- 
County 
league 
three 
years 
ago, 
smashed Its way to a 37 6 triumph 
over Sebring, loop opponent, here 
Saturday. 
T he victory established Lisbon 
as a real threat for Tri-County 
honors. 
Intermixing power with a sm art 
aerial offense, the Blklemen grab­ 
bed off two touchdowns In each of 
the second and fourth quarters and 
one each in the first and third. 
Kearney scored the first marker, 
taking a pass from Naco end racing 
16 yards over the line. Nae* plung­ 
ed through the line fr- three yards 
lo score th# second touchdown af­ 
ter a long drive early In the sec­ 
ond quarter. A bit of razzle-del# 
produced 
the 
third, 
just 
before 
th# half 'ended 
Kearney Intercept­ 
ed ■ 
Sebring forward 
piss and 
lateraled 
lo Rodu who raced 
66 
yards to score. 
Naee sliced 
off tackle for 
the 
next In the third period,, DeSellem 
went 
15 yards for the fifth m d 
Kearney fired a pass from the 12 
to R om In the end son# for the 
last. 
Sebring scored in the third per­ 
iod. Its march was halted on the 
four-yard line 
hut Mllnsr fell 
on 
the hall 
over the goal-line whet) 
Lisbon’s attempt to put out of dan­ 
ger was blocked. 
The lineups: 
Pos. 
L. K. 
L. T. 
L. G. 
C. 
R. CL 
R. T. 
It. K. 
Q 
L. H. 
R H. 
F. . 
Score by periods: 
Lisbon .................... 6 13 
4 
Sebring ................. • 
® 
^ 
Touchdowns: 
Ream er. 
Na cc 2. Rodu, DeSellem. 
Point after touchdown: 
Substitutions (Lisbon I DeSellem 
Dillard. Pucker, Anderson. H end­ 
rick, 
Viets, 
Maraca; 
(Sebring! 
Wilson, Becker. 
Referee: 
Avery; umpire, Ellis, 
head linesman, Vesscys. 


Lisbon 
McFarland 
Marshall . 
Smith . . . . 
Farm er . . . 
Yochlm . . . 
Hollenian ., 
Kohn ......... 
Kearney .. 
Rodu ......... 
Kelley 
. . . . 
Nace 


Sebring 
.. Schneider 
, Hutm arkcr 
. . . . Bucket! 
, 
< 
'ardlnal 
L Campbell 
Shellenb’r f ’r 
. . . . Milner 
Bennett 


C O G O PHB HOLDS 
LEAO IN TEE JOURNET 


•• 
Laffoon And Metz Edge Up 
I*nrf im 
S. Camphol 
Q n 5 ^ 
^ 
C o o p e r 


1 2 -3 7 
0 - 6 
R o m . 
Milner. 
Kelley 


When Klkl Cuyler was given hts 
unconditional release recently by 
the Cincinnati Reds. the National 
league lost one of Its most popular 
and colorful performers. Despite a 
poor 
season 
this 
year, 
several 
thousand Cincinnati fans signed a 
petition 
Cuyler 
played 
In 
1<8< 
manager of the Redlegs for 1938 
In 14 years of major league coin- 
petlttlon 
Cuyler 
played 
in 
1737 
games, 
scored 
1250 
runs, 
made 
2230 hits and stole 321 bases. 


0 . 


Arkansas 21. Texas 10. 
Colorado U. 14, Brigham Young 


Wyoming 7, Colorado State I). 
Utah Slate 0, Idaho 0 
California 20, (kill. of Pacific 0 
Utah 7. Greeley Stale 6 
Montana 13. San Francisco IT. 7, 
Washington 7, Washington State 


U. C. L. A 7. Oregon Slat* 7 
Nevada 27. Chico 0. 


Ut Th* Awm-iat*# fr***. 
OKI... i IGM A 
CITY. 
Oct. 
18.— 
Sixteen of the nation's classiest 
professional 
golfers marched out 
two by two iii tho last 18 hole 
round of Oklahoma City's first an ­ 
nual four-ball tournam ent today to 
cut 15.000 in prize money. 
At the head of the parade “ere 
Horton Smith and H arry Cooper, 
sharpshooting pair from Chicago. 
Close on their heels came Johnny 
Revolts of Chicago and Ray Mali­ 
gnity! of Dayton. 
Revoltta and Mangrutn. the latter 
blazing around 
the 
waterlogged 
course In 66. five under par. paas- 
Ky Laffoon and Dick Met*, another 
Chicago learn, by d u s t i n g them, 
three up. In yesterday’s sixth round. 
Smith end Cooper watched their 
lend shrink to a single point when 
they lost by a two-hole margin to 
I.awson Little of Chicago and Paul 
Runyan of New York. 
Smith and Cooper went Into the 
final round with nine points on the 
plus side, a point ahead of Laffoon 
and Meta. 
Only these four team s are con­ 
ceded a chance to finish In first 
place and grab the $1,200 
first 
prize. 
Zell Eaton and Francis Beholder, 
Oklahoma 
City, 
whipped 
Ralph 
Guldahl, National Open champion 
from Chicago, and Billy Burke of 
White Sulphur Springs, 
W, 
Va., 
two up. 


period 
Detroit, flashing its hest attack 
of the season, rolled over Brook­ 
lyn 30 to 0, Vernon Huffman, for­ 
m er 
Indiana 
star, 
intercepted 
a 
Dodger pass on the goal line and 


Marty Clickman, Syracuse—Ran 
back punt 44 yards for touchdown, 
and plunged over for second score 
climaxing 
long 
drive, in upset of 
Cornell. 


Fred 
Vanzo, 
Northwestern— In 
ran IOO yards for one of the Lion t6rcepted pass to aet up winning 
touchdowns A crowd of 21.000 fans 
looked on. 
Packers Slaughter Rams 
The Green Bay Packers slaugh­ 
tered the Cleveland Rams 35 to IO. 
with Don Hutson, fleet Packer end, 
scoring three touchdowns on passes 
by Arni© H erher and Bob Mon- 
nett. John Drake, former Purdue 
ace, scored the lone Ram touch­ 
down 
in 
the 
final 
period, 
Bob 
Snyder picking up the other Cleve- 


touchdown against Purdue. 


Sid Luckman, Columels— Passed 
55 yards for one touchdown, 
20 
yards for another, and carried ball 
37 yards in four tries for third in 
victory over Penn. 


Harold Van Every, Minnesota— 
Scored one touchdown by taking 
40-yard pass and then bucking line 
for eight yards: passed 15 yards 
for another score, and intercepted 
land 
points on a 
second 
period. Three passes against Michigan. 
field goal and his touchdown con- 
Joe Kllgrow, A lsbsm s— Hts pass- 
vcrsion 
kick. Some 12.00 specta- es led 58 yard march for one score, 
tors watched the contest. 


FURNITURE 
S I G N A T U R E 
LOANS 
AUTO 


3 WATS TO 
CET MONEY 


Call A t Our 
O FFICE 


Private Consultation 
Rooms 


W R IT E UP 
PHONE U t 


We 
Will 
C ill at 
Y. -r Home 
W ithout 
Oelay. 
No 
Obligation 


NEW LOW 
PAYMENTS 
IF you aUll owe o s your car. 
we will u k e up the balanoe and re­ 
duce th* mootbly payment* 
Or you cab get extra cash 
make repairs, to buy new tires. 
#/*« a *ft to A t k s a 
« M A t o 4 k « 
i 


Or you can get extra cash to 
make repairs, to buy new tires, or 
for a:iy other worthy purpose Our 
auto loan service la prompt and 
convenient 


Features of 
Our 
Service 
You can get the cash 
you u*'c() un vour own 
security 
Twenty 
Months 
to 
pay You are charged 
till* fin th*- time you 
keep th* money 
You get full amount 
or Loan in Cash. NO 
DEDUCTIONS. FEES 
OR EXTRA 
CHARGES 
Prompt S e r v i c e 
Loans 
made 
v e r y 
quickly after applies, 
tion Ie received 
Embarrassing tnvae 
ttgatlone are carefully 
avoided 


THE Columbiana County Finance 
CO. 


612 DRESDEN AVE. 
GEORGE S T E E LE , Mgr. 
EAST LIVERPOOL, OHIO. 
PHONE 1076 


16124180 
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MARKET DRIFTS: 
On The Air A nd In The Nation's Radio Studios 
SLIGHTLY LOWER 


Selling In Steels, Motors 


Unsettling Influence As 


Rally Loses Force 


By Tlw AimctiltA Pres*. 
NEW YORK, Oct. 18 — With | 
buying 
power 
generally 
lacking 
stocks drifted lower in today's m ar­ 
ket. 
Selling iu major steels and mo­ 
tors was an unsettling influence! 
following a fair-sized rally at the 
start. While volumne was com para­ 
tively small near the fourth hour, 
declines of one to two or more 
points were widely distributed. 
Although 
foreign 
m arkets dis­ 
played selective improvement, they 
were none too confident. 
Movements of bonds and com­ 
modities were uneven. 
Wrheat and 
cotton futures skidded. 
There was a bit more opimlsm in 
evilence regarding 
business, 
but 
this was hardly sufficient to spur 
speculative forces. 
Liquidation of 
impaired margin accounts contin­ 
ued aa a recovery brake. 
Conspicuous share losers includ­ 
ed U. S. Steel. Bethlehem. Acme 
8teel, Youngstown Sheet & Tube. 
Republic, Chrysler. United Airlines. 
American Can, Westinghouse. Du 
Pont, Chesapeake & 
Ohio. Lima 
Locomotive and Jobns-Manville. 
St. Joseph Lead and National 
Lead lost ground as producers, for 
the second time in two weeks, cut 
the price of this staple one-fourth 
of a cent a pound. 
Usually 
well-informed 
circles 
expressed satisfaction with more 
favorable 
reports 
from 
London, 
where there was believed by some 
to 
have 
been 
a 
considerable 
amount of necessitous selling, con 
trlbuting to the recent m arket de 
cline. 
Reports over the weekend, one 
Wall S treet source said. indicated 
th at a London situation had been 
patched up. 
Not overlooked were figures of 
the dep artm en t of commerce dis­ 
closing daily average aals* of gen­ 
eral merchandise In small towns 
and 
rural 
areas 
for 
September 
were about 6 | percent above the 
game month a year ago. 


C H C A G O G R A IN 
CHICAGO, Oct. 
18.—Influenced 
by 
reports 
of 
improvement 
of 
southern hemisphere crop condi­ 
tions, wheat prices went decidedly 
downward early today. 
Opening |-1R cents lower, Dec. 
98-981. May 98-98|. Chicago wheat 
futures 
then 
held 
steady. 
Corn 
started unchanged to I higher, Dec. 
581-59. May 60, and afterward rose 
all around. 


CAST LIV ER P O O L PRO D UCE 
Butter ...................................................38c 
Eggs first ........................................ 28c 
PO U LTRY 
Hoary hens ................................. toe 
Hoary Springers ........................... Ste 


YOUNGSTO W N PRODUCE 
Eggs 
Extra white ................................. 36c 
Extras ........................................... 34c 
First* 
......................... 
28c 
Buttar 
Firsts ................................ 
39c 
Rolla .............................................. 38c 
Poultry Pricaa 
Leghorn hens ..................... M 018c 
Heavy h e n s ............... 
18021c 
Turkeys ............. 
• toe 
Rock broilers .........................22025c 
Leghorn springers ............ 20022c 
Ducks ............................................. 18c 
Wholesale (Dressed) 
Leghorn bene .................... 21024c 
Roasting chickens 
...............30c 
Leghorn broil**?................. 28030c 
Rock broilers . . . . . . ............. 33 035c 
Leghorn springer* 
......... 25027c 
Ducks . . . . 
25c 


C L E V E LA N D PRODUCE 
CLEVELAND, 
Oct. 18.—Butter 
firm; creamery extras in tubs. 39 
a lb; standards. 38V*. 
Eggs firm. Prices paid shippers 
in 100-case lots. Furnished by the 
Cleveland butter and egg’board. 
Ex 
tras 57 lbs. and up, candled light 
yolks clear. 32 a dozen; extra itrst 
56 lbs. and up. 38; current receipts 
SS lbs. and uu, 23. 
Live 
poultry 
steady, 
colored 
fowls, hea\y, 25 a 
lh.; 
medium 


Avoid False Teeth 
Dropping or Slipping 
You needh't fear Tai*, teeth drop­ 
ping: or slipping lf you'll sprinkle 
a 
little 
Fasteeth 
on 
your 
plates 
each morning. OI veg all day com­ 
fort and teeth hold tight. Deodor­ 
ises. 
No 
gummy, pasty, 
taste 
or 
feeling. 
Get 
F asteeth 
from 
your 
druggiot. Titre. *iae».~ Adv 


PRESIDENT TO SPEAK 


ON OPENING OF HUMAN 
NEEDS SERIES TONIGHT 


AROUND THE CLOCK ON THE RADIO 


Blank Spaces Appear W here There Are No Outstanding Features 


SHE SUES VV. C. FIELDS R E V I E W 


Want Ad Rates 


MONDAY NIGHT 


•Al Brady Subject For Next 


‘Gang Busters’ Program 


P O R T H E SIXTH year, the Com- 
I 
munity Mobilization of Human 
Needs is to conduct a series of all- 
network programs. That for 19371 
will s ta rt Monday night at 10:30 
with a 30-minute broadcast to in­ 
clude a talk by President Roose­ 
velt. The first mobilization series 
was in 1932. 
The program will be carried by 
NBC, CBS and the Mutual network. 
The President Is to speak 
from 
his hom e at Hyde Park, N. Y., 
while Charles P. Taft, chairm an of 
the National Citizens’ committee. 
also Is to talk. On Wednesday af­ 
ternoon, Mr. Roosevelt is to be on 
the air again, with NBC carrying 
his address at the dedication of 
the 
Federal 
Reserve building in 
W ashington. 


Juvenile court officers al Little 
Rock. Ark., took 12-year-old Mary 
Lee P arker in custody on conten­ 
tion her marriage to O. I). Parker, 


49. carpenter, was void under state 
law fixing 14 as minimum age at 
whieh females can marry. 


fowls. 22: leghorn heavy, IT; light 
14. leghorn springers. 20; 
No. 2 
chickens, 14; fancy rock springers, 
4 lbs. and up. 25; small rocks, 23; 
springers, colored, 4 lbs. and up, 
23; small 22; small leghorn spring 
era, 22; young ducks. 6 lbs and up. 
21; small. 17; old ducks, 13, old 
roosters 15. 
I a x al 
fresh 
dressed 
poultry 
steady heavy fowls. 
32; medium 
springers. 30; medium, fowls, 30; 
ducks springers, 30; medium fowls, 
30; ducks, 27; leghorn fowls. 23; 
large broilers. 32; leghorn broilers, 
large, 30; small 29. 
Government egg prices; 
U. S. 
extras, large white, in 
cases, 38; 
U. S. standards, large. In cases, 33; 
mixed U. S. extras and standards, 
medium white. In cases 88. 
Potatoes—61.00-12.00 
a 
IOO lh. 
saAk. 
Sweet potatoes- 75c-$1.40 a 
bushel. 


P IT T S B U R G H L IV E S T O C K 
PITTSBURGH. 
O d . 
lh.—Hogs 
4.40O; 
active; 
170 lbs. 
up 
25-40 
lower; 
lighter weights and tows 
steady; 180-230 lbs. 111.40 lo 611.50; 
one load 177 lh. averages 611.25; 
250 lbs. up 610.50 to 611.25; sows 
610.25 down. 
Cattle 
1,400, 
steady 
to 
shade 
lower on all grades and clauses; 
early top steers 612.40; most heif­ 
ers 
69 down; 
beef 
hulls up to 
67.5U; feeder steers 69 down. 
Calves 650; 50 higher; good and 
choice vealers 612.50 lo 613.50. 
Sheep 
1,300; 
generally steady: 
lop lambs 611 to To Ut. and up; 
sheep steady at $5.75 down. 


C L E V E L A N D L IV E S T O C K 


CLEVELAND. Oct. 18.— Cattle— 
HOO; steady and dull; steers. 1*250 
lbs. up. choice to price, 14.00 to 
16.00; TSO to HOO lbs., choice, 13.00 
to 15.00; 650 to 950 lbs., good. 11.00 
to 13.00; 900 to 1200 lbs., good. 9.00 
to 11.00; heifers, 600 to 850 lbs,, 
good, 
lo.OO 
to 
11.00; 
cows, 
all 
weights, good, 6 .0(1 to 7.00; butch­ 
er bulls, 6.5(1 to 8.50. 
Calves—HIM); active and steady; 
prime veals, 12.00 to 13.50. choice 
vt als, 11.00 to 12.00. 
Sheep and lam bs— ISHO; 
active 
and steady; choice lambs, 10.00 to 
10.50; wet tiers cholee. 4 .50 to 5.50; 
ewes, choice. 4.00 to 5.00. 
Hogs 
1800; active and 5 lower; 
heavy. 250 to 300 His. 10.25 to 11.00; 
good butchers, 180 to 220 lbs. 11.20; 
yorkers, 150 to 180 His.. 11.20; light 
lights, 
130 
to 
150 
lbs., 
10.50 
to 
11.00; pigs. IOO to I IO His.. 10.28 to 
10.50. 


POLICE QUIZ BRUNET 
IN MUTILATION CASE 


Advertising Executive Found 


Slashed On Cruiser 


Br TH* AMoriitH Prow. 
MINEOLA, N. Y„ Oct. 18.— Po 
lice released Mrs. Lita 1). Hanilyn. 
attractive 39-year-old brunet, today 
a fter questioning her for 24 hours 
in connection w llh a milt Hut ion at 
tack 
on 
Wilbur 
E. Johnson, 51. 
wealthy advertising executive. 
Inspector Harold It. King of the 
Nassau county police said the wo 
man, motlier of a 20year-old soli, 
had been siibpenued to appear In 
fore a grand jury Tuesday. 
Johnson refused to nam e his as­ 
s a ila n t. Inspector King said. 
District Attorney Martin W. Lit­ 
tleton said Hie attack occurred Sat­ 
urday night 
while Johnson 
and 
Mrs. Hanilyn were cruising in Long 
Island sound on Johnson’s 50 foot, 
625,000 cruiser. Hi Iii win IV*. 
Both related, Littleston said, they 
were alone on the boat hut neither 
could explain what had happened. 
The district attorney said Johnson 
told him they had had a couple of 
drinks and 
that 
he had 
fallen 
asleep and aw oke to find he had 
been mutilated 


U M 
TAU STIRS 
POLITICAL LEADERS 


(Continued From Page One) 


Timelines* and topicality being 
a fetish of Philips H. Lord, he 
will present In two broadcasts the 
dram atic story of Al Brady, late 
Public Enemy. No. I, who was shot 
and killed last Monday in .Manger. 
Me. by agents of the federal bureau 
of Investigation. 
“Gang 
B usters’’ 
will feature the episodes this Wed- 
nesday at IO p. rn and the one fol­ 
lowing. 


Playing the role of an American 
adventurer in rebellion-torn China, 
Fred MacMurray will star in an air 
adaptation of the motion picture 
success, 
"The 
General 
Died 
At 
Dawn,” 
on 
the 
“ Radio 
th e a te r” 
from 9 to IO tonight. Madge Evans 
w ill play opposite him. The part of 
the Chinese general will be taken 
by Akim T.iiniroff. while other out­ 
standing stars will comlepte the 
east. The production will b o u n d er 
the direction of Cecil R. DeMllle, 
while 
musical 
moods 
and 
back­ 
ground 
w ill he supplied by Loll Sil­ 
vers’ orchestra 


George 
Jesse!, 
versatile 
enter-1 
fainer of 
the stage, screen 
and j 
radio, will appear as guest sta r for 
the second time this season on Al 
Jotson's musical variety show over | 
the Columbia network Tuesday at * 
8:30. Also to the present will be the 
singing of Martha Rave and the 
comic antics of Parkyakarkas. 


(XV TA MA 
(K D K A ) 
( W JAS) 


SHW Fact and F an cies 
5IIT W hile the C ity Sleeps 
5i3<i Jack 
A rm stron g 
S ilt Little 
Orphan 
A nnie 


Junior N urse Corps 
W eston Sisters 
S in g in g Lady 
Tom Mix 


F ollow The 
Moon 
Mary Sothern 
Dorris Kerr 
Dorothy "Gordon 


Sits) N ew s Report 
(Atis Phar. A ss n. 
6i3(t N ew s 
Report 
« iIT Lowell T hom as 


N ew s 
Dinn er M usic 
Sports, 
W eath er 
L ow ell T h om as 
* 


Howard Ph illips 
N ew s 
Report 
Mysteries 
Ensem ble 


7 ate A m os abd Andy 
Til.V Uncle Kzra 
7i3« Lois Miller 
7)45 Rube Appleberry 


T im e to Shine 
Tim e 
to Shine 
Frolics 
Lois Miller 


Poetic Melodies 
Song T im e 
lot on B ons 
Boake Carter 


bilio Phil Baker 
AGIT Phil B ik e r 
Si3» Concert 
3)45 C onceit 


H ugh S. John son 
R oyalists 
V anity F air 
V anity Fair 


Brigadiers 
Brigadiers 
Pick and Pat 
Pick and Pat 


DUK) McGee and Molly 
(LIT McGe* and 
Molly 
#i3« Hour of Charm 
8)45 Hour of Charm 


P olitical Talk 
Blue Streaks 
Melodic Contrast 
Melodic C ontrast 


Air T heater 
Air T heater 
Air T heater 
Air T heater 


KROO Black's Music 
10)15 Black's Music 
10)30 Hum an Needs 
IOi45 Hum an Needs 


Behind Prison Bars 
Behind Prison Bars 
Hum an Needs 
Hum an Needs 


W ayne K in g 
W ayne K in g 
Human NeedR 
Hum an Needs 


Ilion Variations 
llilT V ariations 
11i3o Orchestra 
11)45 Orchestra 


N ew s 
O rchestra 
M agnolia B lossom s 
Orchestra 


N ew s Sh ow 
Orchestra 
Orchestra 
Orchestra 


TI KSU AY—Daylight 


( IV TA M ► 


7 UMI Sun 
Up 
7tSO On Th. Mall 


SUMI 11 ca I tit 
NISA Meiotic 
and Home 


a UMI Woman and News 
9 130 Board of Education 


1 0 )0 0 Mrs. 
Wiggs 
10i30 Just Plain Bill 


1 1 )0 0 David Martini 
11)30 Trailer Tim 


12MMI Girl Alone 
12)30 Linda’s First Love 


I UMI Interview s 
1 1SO Wife vs. Secretary 


2UMI Band Lessons 
2 i3o Pita rnirti'.N Week 


3 umi Pepper Young'* Fam. 
St.'Mi Vie and Wade 


4 itMi Lorenzo Jones 
4t30 Mary Martin 


( K U K A I 


Musical Clock 
Musical Clock 


Musical Clock 
Ensemble 


Shopping Circle 
Linda’* First Love 


Mary Martin 
Pepper Young's Fam 


The 
O’N eills 
Vie and Sade 


News 
Farm arid Home Hr. 


Farm and Home Hr. 
Songsters 


Matinee 
Home Forum 


Music by Cugat 
Kfdoodlers 


Club Matinee 
Club Matinee 


I W JAS I 


Just 
About 
Time 


News 
Report. 
Tom and Jerry 


Father Cox 
Richard Maxwell 


Musicale 
E m ily Post 


Mary Lee Taylor 
Big Sisters 


I 
I 


3 lines 


j ti tin • .-nes ti m eg 
7" 
I 75 *T7j4 


4 lines 
~j 
ny 
1.0.V 
L7'- 


5 lines 
6 lines 
| .741 
1.651 
£0 


2.68 


THE 
ABOVE 
RATES APPLY 
TO 
ADS 
THAT 
AKL 
P U D 
FOR 
WITHIN 
7 
DAYS 
I HOM 
DAI E 
OF FIRST INSERTION 
Count 
6 five-letter we is t o i l i e . 
No Ad taken for less th-vi •> 
All Ads not paid for in seven day* 
from date of first Ins 
- -n must 
pay the CHARGE RATL « h t a adda 
10c to the CASH RATL f - I inser­ 
tion, loc for 3 insertions and 30c tor 
6 insertions. 
W a n t 
Ad Display H a le s 
I Inch 6 d a y s ....................' - P " 
I inch 2 d a y s ....................‘-;*c PW 
I Inch I day ............... V , / ‘v t h 
6 
R A T E S 
FOR 
I 
M O N I B . 
« 
MONTHS 
OR 
I 
YEAR 
ON RE 
QUEST. 
_ 


ALX IAU A Xl t l l f c ' T * 
I — L o d g e A ut lee* 
a—la Stentorian!. 
»—Card of Tkanlu 
4—Personal*. 
IV— S p ecial N otice*, 
d —Loaf a n d F ound. 
7—W here To Go 


Blues 
News Report 


B etty and Bob 
G rim m s’ D a u g h ter 


Petticoat on Air 
Air School 


Matinee 
Pop Concert 


Bookends 
Sing and Swing 


T onights headliners: 
Program 
plum ier*—KOKA 
IO. 
Warden l.awes in a new aeries. 
“ Behind 
Prison 
Bars.” 
including 
studio forum on crime. 
WEAK NBC 
8 
Phil 
Raker 
for 
Burns and Allen; 9 Fibber McGee 
and Molly; lo Frank 
Black con­ 
cert. 
W JAS—7:30 Eton Boys quartet; 
8:30 Pick aud Pat; 9 Fred Mae- 
M ii n a y and M uige Evans in “ Up 
Pops the Devil." 
KOK A—8:30 Cal Tinney’s Van­ 
ity Fair. 


FALL IN HOME COSTS 
LIFE OF SALEM MAN 


Robert Stratton Succumbs! 


On Way To Hospital 


D E A T H S m u f 
FUNERALS 


Mrs. Myrta Henning 


Alleging that W. C. Fields, star 
comedian 
of 
radio 
and 
films, 
broke a. walking stick over her 
head and belabored her with a 
rubber hammer, beautiful 
Car- 
lotta Monti, is planing to sue the 
star for 5200.000. 


Mrs. Myrta Henning. 72, former- 
. 
. 
, ly of Smiths Ferry, died in the 
I 
Coroner 
Arnold 
Devon 
today 
. 
, , 
. 
„ 
, 
blamed an accident as the cause homo of hpr daughter. Mrs. Lee 
of the death of Robert Stratton, Sa- Johnson 
in 
501 
Oakland 
avenue, 
lent sheetnietal worker, who sue- 
End. Saturday at 3:50 p. rn., 
! climbed upon arrival at the Salem j following a long illness, 
hospital Sunday morning, suffering 
Mrs. Henning is survived by two 
from injuries sustained in a fall 
sons, Frank of Weirton and EJ- 
Saturday night. 
ward of Beaver, and three other 


Coroner Devon 
was 
told 
Mr. 1 
Mr*’ H* ' V „ Hay8 an<| 
Stratton came home early Kutur- 
Mr*' G,lbort P «W» of BeaVer and 


SONGSMITH OF SALEM 
DIES IN ACIO MISHAP 


Brooks Bowman, Composer 


Of Popular Hits, Killed 


Kindergarten Opened 


LISBON, Oct. 18.—T hirteen chil­ 
dren of preschool age I od ay at­ 
tended the opening of the kinder­ 
garten in the Lincoln building here 
in charge of Miss Margaret Rall­ 
ier, formerly of Columbus. 


and some of his lieutenants have 
not 
shown 
particular enthusiasm 
for such a meeting. 


Another Step In G. O. P. Drive 
The speech, in any event, will 
he regarded as another step in the 
early Republican campaign to in­ 
crease 
the 
p arty’s Keats in 
con­ 
gress in the 1938 election. 
Organization 
for the campaign 
has been under way for weeks, but 
no major figure in the party has 
yet discussed publicly the Issues 
on which votes will be asked. 
Support of the President was 
mentioned tit a factional campaign 
in Arkansas, where voters picked 
a successor today to 'h e late Sen. 
Joseph 
T. 
Robinson, 
majority 
leader. 
Gov. Carl K. Bailey, regular Dem­ 
ocratic nominee, declared his in­ 
dependent opponent, Rep. John E. 
Miller, was anti-Roosevelt. 
Miller, 
indorsed by Sen. Hattie Caraway 
(D) 
of Arkansas 
among 
others, 
said he admired the President and 
objected to making him an issue. 


Accuracy 


is the only thing that we accept when fit­ 
ting your eyes with glasses. The exam­ 
ination 
must be correct: 
the 
lenses 
ground exactly to your refraction, and 
frames perfectly fitted, “becoming” and 
comfortable. We specialize in difficult 
cases. Our fees are commensurate with 
our service. 
DR. JACKSON 
Optical Office 


S M DRESDEN AVE. 
PHONE 476 


With The Sick 


ITALY CLAIMS 40,000 
VOLUNTEERS IN SPAIN 


Lloyd George Attacked For 


•Exaggerating Figure’ 


Bv Th* Assoria!**! Pr*»». 
ROME. O d . 18 —The number of 
Italian volunteers in Spain was put 
at about 40.000. including both com­ 
batants and non-ca inhalants. today 
by the semi-official “diplomatic in­ 
formation,” edited by the official 
(Stefani) news agency. 
A special bulletin was issued to 
combat what were called “fantas­ 
tic figures’’ published abroad 
Of the 40.000 it saki: 
“This is 
the truth 
which fears no denial 
from any source— verified and veri­ 
fiable,” adding that Valencia’s vol- 
unteers are much more numerous.” 
The announcement attacked the 
British Lloyd George for allegedly 
exaggerating the number of Italian 
volunteers with insurgents, declar­ 
ing: 
"It is serious and scandalous that 
a former British premier, like Lloyd 
George who is old enough to he 
sober and prudent, should in a re­ 
cent speech give his hearers fan­ 
tastic figures on Italian volunteers 
in Spain.” 
T he bulletin said: 
“ It is tune 
dangerous hysterics of certain quar­ 
ters cease. aiKi that, the situation be 
examined calmly.” 
The bulletin said that allegedly 
exaggerted figures on Italian vol­ 
unteers were put out to create a 
“psychosis of war.” 


day night and descended the cellar 
stairs preparatory to fixing the fur­ 
nace. He tripped and fell when 
near the bottom. 
Mrs. 
Stratton 
' heard the noise, rushed to her hus- 
! hand who had already gotten up 
j from the floor. 
He retired immediately and be­ 
came 111 about daylight Sunday. He 
I was ordered taken to the hospital 
and apparently died enroute. He is 
I a form er World war veteran. Fu­ 
neral plans were being arranged 
today. 


Mr*. C. G. Moore of Midland. 
Funeral services will be held In 
the Johnson home Tuesday at 2:3'* 
p. 
r n . in charge of District Elder 
<\ L. Page of the Free Methodist 
church. 
Burial 
will 
hp 
m ade In 
the Oak Grove cemetery near In­ 
dustry. 


WOMAN HURT IN AOTO 
ACCIDENT ON ROUTE T 


JURY RETURNS $7,500 
!Sevcral 
VERDICT FOR INJURIES 
Machines Collide; 


State Counts 15 Dead 


H. Dan Smith is recovering from 
a foot infection at his home in Me 
Kinnon avenue. 


Th* Turkish 
government 
fines 
citizens who talk in anything but 
Turkish. 


J ^ sm fA c r/o /v 4£ cohom y 
HOME' HEATING 
INS FALL A 
Wise Furnace 
Authorized Dealer 
J. M. BATEY 
R O O F I N G CO. 


Vivian Custer 
Awarded 
Dam ages 
In $25,000 Suit At Lisbon 


Special To Th* Review. 
LISBON, Oct. 18.—An award of 
57.5*10 was returned here Saturday 
by a IX-*tit 
jury In the case of 
Vivian Custer of Klkrun township. 


Mrs. Edward C. Sharp of 1517 St. 
Clair avenue sustained minor in­ 
juries Sunday afternoon 
when a 
ear driven by her husband figured 
in a pile-np accident involving sev­ 
eral machines on route 7. 
Mr*. Sharp was taken to City 
who^suF'd^W.^B. L aw. proPrletor of hcvHpitaI where she was treated for 


i . . . . 
L 
.. .I 
- 
•— *” 
ankle injuries and released. 


Gilbert Dawson of Alliance is in 
City hospital today with neck and 
head abrasions sustained when an 
automobile in which he was a pas- 


Special To Th* R*vi*w. 
was driving the car. was exoner- 
today awaited the arrival of the 
body of Brooks Bowman, composer 
of popular songs for the movies, 
who was instantly killed Sunday 
night near Cold Springs, 
N. 
Y., 
when his car crashed into a stone 
wall. 
Richard 
Robinson 
Pettit, 
Yale 
student, of Bostonia. Calif., who 
was driving tho car. was exoner­ 
ated 
after 
questioning 
by 
state 
police 
and 
Coroner 
a * - # , 
d 
Logan. 
Miss Betty O. Timmerman, of 
New York City, another passenger. 
went home after being treated at 
Butterfield 
Memorial 
hospital 
in 
Cold 
Springs 
for 
injuries 
about 
the herd and shoulders. 
Bowman’* songs for the Prince­ 
ton Triangle club show last year 
won 
popularity. 
They 
included: 
“Love On A Dime,” “ East Of The 
Sun.” 
and 
“ Will 
Love 
Find 
A 
W ay?” 
Subsequently he composed songs 
for Wartier Brothers. He recently 
terminated his engagem ent at Hol­ 
lywood 
with 
those producers 
to 
come east again, according to Miss 
Timmerman. 
He was 23 and an alumnus of 
Princeton university. 


LM PROV M L M . 
th—M al* H elp i t unled 
*— F e m a le H elp W auled 
l l — S a le sm e n 
Agent* 
IX— S it u a tio n W an ted 
I i — B a a l n ee * O p p o r t u n i t y 
I A BTH t CITUA*. 
15— M iscellaneous. 
Id— M u sical— Da ti cl na 


HL S 1.1 HS* S C H U C H 
17— In su ra n c e . 
IM— P r o f e s s io n a l Service 
IM— B ea u ty A B urlier 
i 
20—G e n e r a l S ervice 
I 
i i — Shoe H epnlr 
22— Glenn I nit — P ressin g . 
22— A— W a s h in g 
a u d 
L au n d erin g . 
23— P a i n t i n g — P a p e r h a n g in g 
24 
H o m e M odernisation. 
25— P lu m b in g . H o o tin g 
H eatin g 
20— B u ild in g S upplies. 
27— M oving. S to r in g 
G ip re saln g 
2M— ( oal-4 w h e-F u el 
f a r d s . 
ii*. L ocal C oal— f o a l H aulers. 


M L H f H A A HIS lu­ 
do— M iscellan eo u s fo r Sale. 
31— S w ap. 
.12—.W e a rin g A p p arel 
33—»H ou>ehnld G oods. 
34 —S p e c ia ls a t th e S tore 
.IV— H a d io s— S erv ice 
■'HL—M usical In s tru m e n ts 
37— B u sin e ss— O ffice e q u ip m e n t. 
3V—W a n te d T o Buy. 
SO—G ood T h in g s T o i i i 
40- “P ln n tn ^ S e e d s . 


L IV E ST O C K . 
41— L iv esto c k to r Sale. 
O -A — P a r rn su p p lie s. 
42— F e e d — S u p p lies 
43— D ogs. C ats, Bird*. 
44— P o u ltr y — S u p p lies. 
*5— W anter* L iv esto ck . 
PU B L IC 
A I (T T O *. 
40—P u b lic A uction. 


K OONS AND BOARD. 
47— S leep in g Houm a 
4A— R oom a n d B oard 
4V—H o u se k e e p in g B oom s. 


R E A L E S T A T E — REIST 
50—H o uses. 
*1— A p a rtm e n ts. 
•T2— 4 o tia g e s a n d H eso rls. 
53— O ffices. 
54— B a sln e ss P ro p e rty , 
55— F a rm P ro p e rty . 
50 ' G a ra g es. 
57— W a n te d T o K en t. 


the Law Feed Co., for 525.000 dam 
ages as the result of an auto acci­ 
dent 
in 
which 
Blond)' la w 
was 
killed July IO. 1935. 
The plaintiff charged 
Mr. Law 
with responsibility because he was I 
,tlJ 
_ 
, 
the owner of the machine in which 8en* f r collided 
another maeh- 
she 
sustained 
injuries 
from 
the \ *ne Sunday on route •>0.. 
crash. 
The court stayed on the ! 
A total of 15 were killed in Ohio 
case Saturday, although usually no in week end traffic mishaps. Victor 
court is held on that day. 
J. Jonrnee of Rayland in Jefferson 
—------- 
! county was struck and killed on 
Reindeer 
were 
introduced into the river road for the only fatal- 


B R IT IS H S H IP O W N E R D IE S 
LONDON, Ort. I S —Joseph Bruce 
Ismay, 74, British shipowner and 
former chairman of the W hite Star 
line, died here yesterday. 
Ismay * 
widow, the former Julia Florence 
Schieffelin. was the American-born 
daughter of George R. Schieffelin 
of New York. 


Alaska in 1891. 
ity in the valley. 


Double M urder Inquest Planned 
GREENVILLE Pa.. Oct. 18.— Po­ 
lice awaited an inquest today be­ 
fore placing a double charge 
of 
m urder against a 65-year-old for­ 
mer evangelist whose school teach 
pi* wife and a male boarder were 
slain with a shot gun in their home 
on a nearby farm. 
The inquest 
may also clear up the motive in the 
killings. 


Food For Starving Millions 
Chinese Refugees 


R E A L E S T A T E — FO R SA L E 
lly P ro p e rty . 
TD— B u s in e s s P ro p e rty . 
•IO— S u b u rb a n P ro p e rty 
•ll—O u i of Io w a P ro p e rty . 
4k Heeorte, 
«•*— B a rte r * E x c h a n g e . 
*4— Lot*. 
OO— K a rm a a n d I r a ,- la . 
84L—W an ted H eal F a ta le . 


f i n a n c i a l 
•17— ln v e a lm * n ta . 
SA— M oney T o Loan. 
HW—M oney W an ted . 


A U TO M O BILE*. 
rn — lu to m o h lle a F o r Sal*. 
71— T ru c k s . 
7 2— A ceeaao r lea. 
73— H epal rin g — Bervie*. 
74— A u to W re c k in g 
7V—T r a c to r s — T ools 
7(1— W a n te d A utom obiles. 


ANNOUNCEMENTS 


Special Notices 


UPHOLSTERING 
Floyd Beckett. 
Second St. Ph. 2HS» 
UPHOLSTERING 
A. R. MURPHY 
624 Green Lane 
Phone 24 
50c per w e ek 
buys a 
Schick 
Dry 
Shaver. 
L atest 
Styles. 
Rubin 
Jew elry. 51.T W ash in gton St. 
s c h i c k 
s h a v e r — soc 
per 
w eek . 
W hite 
or 
Black 
models. 
L atest 
sty lea. R. F. Prescott. 138 VV. Hth. 


NINE AIR DISASTERS 
TAKE 101 LIVES IN ITS. 


(Continaed From Page One) 


217 Union Ave. 
Phone 456 


A h 
Makes 
Furnaces 


With thousands of Chinese in the vicinity of Shan­ 
ghai facing starvation, and other million* of refugees 
from Japanese shells and planes without food, the 
arrival of supplies of (rain to feed the homeless w a* 


welcome Indeed. Here, coolie*. drt, unloading food­ 
stuffs in the Wbangpoo rive 
for distribution to 
refugees. The United States cruiser Augusta is shown 
in the background aa the w orl of mercv is carried on. 


when an airliner plunged into t ^ ^ 
water* of San Francisco bay. F e B P 
9. 


Thirteen 
persons 
were 
killed 
March 25. 
when 
an airliner, its 
wings coaled with ice, tried to land 
near Pittsburgh, pa. 
A collision of two naval scout 
bombing planes claimed four more 
lives off San Diego, Calir.. April 6. 


BOY PLEADS INNOCENT 
OF MURDERING COUPLE 


Paul Dwyer Ordered Held W ithout 
Bail in Slaying of Aged Pair 


JV*. Tlw 
Pres*. 
SOUTH PARIS. Me.. Oct. IS.— 
Charged with the murder of 
an 
elderly South Paris doctor. Paul 
Dwyer. 18, pleaded innocent torta,’ 
and was ordered held without hail 
for the November superior court 
term. 
Besides the charge of murdering 
Dr Jam es G. Littlefield. Dwyer was 
ahto charged with strangling the 
6,.year-old 
physicians 
wife 
He 
was arraigned before Judge Harry 
M. Shaw in nearby Norway. 
The 
, 
procedure required three minutes 
His counsel. E. W alker Abbott 
former 
county 
attorney, 
waived 


to***!?* 8nd tlle b° y WaS re,urne<* 
Police charged that he drove 
automobile through New E n g la ^ P 
1*1*7 ^ ork Hn<* New Jersey with 
their bodies in the car. 


P r'»on*r» Quarantined 
PORTSMOUTH. 0., Oft 
18 
- 
Three Jailers and 61 prisoners in 
the scioto county jail remained un- 
. 
der quarantine today after Health 
Commissioner G W Flshbahgh re. 
parted discovery of a ease of diph­ 
theria. 
Prisoners re c ired during 
the quarantine are 
being housed 
rn city jail. 


MONDAY, OCTOBER IS, 1937. 
EA ST LIVERPOOL REVIEW 
PAGE ELEVEN 


SELL— Kerosene Range, Venetian Blinds, Apples, Sofa . . . . See 33-39-34 


J 
ANNOUNCEMENTS 
| t h e p u m p s 


RALPH SACCO'S O RCH ESTRA 
KRUM B E A V E R F A L L S 
TONIGHT AT .VANHATTEN C A F E 
D 
a n c e 
t o m o r r o w n i g h t a ’# 'I 
P O P S TAVERN. W E L L SV IL L E , O. 
BE E R . 
AUE. WINK 
KUM BAK INN 
JE N N IE E C K E R T ’S PLACE 
AT ST A T E LINE_________ 
Mineral Springs P a rk —Dancing and 
Roller Sk atin g every 
night. Sq 
dance Sat n ig h t 
Beer. Lunches, 
served all 
winter. 
State 
RL 
2. 
W. Va.______________________ 


EMPLOYMENT 


8 
Male H elp W anted 


OH— IS THERE AMY JUSTICE 
IKJ THIS LIFE ? WHY SHOULD A 
-M A N 'S KIND D EED S TURN OUT 
TO DE A BOOMERANG THAT 
ST A B S HIM IN THE BA C K ? 
V V 


W ANTED— Bartender 
between 
and 40 years of age. Give exper­ 
ience and reference. Apply in per­ 
son at 735 Midland Ave. “ Ever- 
given Cafe.” Phone Midland 9166. 
SALESMAN 
W ANTED 
by 
well 
known 
oil 
company. 
Experience 
unnecessary. 
No 
investment 
re­ 
quired. Immediate H eady income 
for titan with car. Write P. T. 
Webster. 
550 
Standard 
Bldg.. | 
Cleveland. Ohio. 
HUSBAND AND W IF E to run home- 
operated grocery agency 
E very ­ 
thing supplied; 
no 
money. risk. 
Earnings up to 2200 in a month. 
Details mailed free. Write ZANOL, 
IIN, Monmouth. Cincinnati. O. 
W ANTED— Watchman, boller 
fire­ 
man, license required. Apply in 
t person. 
Patterson 
Foundry 
A 
Machine Co. 


tOrtl 


I 
Ii 


D ru ggist 
wanted. 
Write 
full particulars. Box K-4 
% 
Review. 


giving 


9 
Fem ale Help W anted 


E X P E R IE N C E D MAID FUR GEN- 
KRAL 
HOUSEWORK. 
R E F E R - 1 
ENC E S REQ U IRED . W R IT E BOX 
M-2 rt. REVIEW . 
Christm as Cards. Deal with leader! 
Finest ft assortm ent. Mrs. Jo h n ­ 
son 
made 
2473, 
Peterson 
$4*3 
Combination offer. Experience un­ 
necessary. 
Request 
s a m p l e s 
Puebla, Fitchburg. 1031. .Mass. 
W \N T E D — Woman 
for 
general 
housework. Good home to right 
party. 
Delmar 
Green, 
Harlem 
Spring*. Ohio. 
E X P E R IE N C E D 
girl 
for 
general 
housework. Good wagee, no w ash ­ 
ing or ironing. Stay nights. Ad­ 
dress Box K-7 care Review, giving 
age, references and phone num ­ 
ber. 


BUSINESS SERVICE 


!8 
Coal, Coke— Fuel Yarda 


For Good Coal Try Us First 
K. E. FRA N K LIN COAL CO. 
Honest Weight 
Phone 978 


THE RECEIVERS OF 


THE WM. T. ANDERSON CO. 


Wish to announce they will be 
pleased to handle your require­ 
ments In — 


PITTSBU RG H . W. VA., AND 
SP L IN T CO A LS—A LSO —MID 
LAND AND N E V ILLE CO K ES 


PHONE 1278 


Railroad & Belleeks Sts. 


MERCHANDISE 


HOT Blast Heating Stove, good con­ 
dition, $15.00. Inquire 401 W. lith 
St. 
7 cubic foot size electric refrigera­ 
tor 
ju st like new in every way 
Priced a t $95 on easy terms. 
PRIC E E LE C T R IC A PPLIA NCE Co. 
413 E. 5th St. 
Phone 49) 
50 lh. Cotton Kelt M attress 
$6.45 
For Heal B arg ain s— Call at 
MAX MA NE LOV EG F U R N IT U R E CO. 
Two Stores- Wellsville A E ast End 


34 
Specials at the Store 


V EN ETIAN Blinds, national adver­ 
tised makes, low as 60c aq. It- 
Phone 105. E stim ate free._______ 


KIND BROS COAL CO. 
Pittsburgh and ohio Coals 
Phone 934 
Railroad * Belleek Sts 


29 Local Coal— Coal H aulers 


COAL BU C K ET S 
55c and 59c; fire shovels 15c to 
45c: stove and furnace pipe 20c 
and up per Joint. 
TROTTER HARDWARE 
HAMILTON B E E C H In Speed Mixer 
with fruit juicer. 
$23.75. Terms 
50c per week. 
FK ED LA N D JE W E L R Y 
51* Market St. 
Phone 775 


35 
Radios— se rv ic e 


HIGH GRADE LOCAL LUMP COAL, 
J dc. WAYNE FOREMAN. PHONE 
I 252-J.___ 
ANT) 


l l 
Saleamen, Agents 


Christm as Cards. Sell 50 Assorted 
Folders, 
name 
imprinted $1.00— 
Cost you 50c. Samples free. Dun­ 
bar, New Brunswick, N. J. 


FOR SA LE — Anderson Lunoh. Beer 
and Wine license. Inquire SO Main 
St., Wellsville, O. 


INSTRUCTIONS™"^ 


16 
M usical— Dancing 


JA C K HUSTON DANCE SCHOOL— 
Every Frl. A Sat. at Mary Patter- 
_ 
ton All types taught. 


CUKE. 
QUICK 
SE R - 
C A LL 
TAUL 
LEM A !* 
2348-K. 
____ _____ 
Lump Coal 


COAL 
VICE. 
PHONE 
Local Lump Coal 
lttc bu., run of 
mine 14c bu., quick service. Phone 
Wellsville 476. ___________________ 
beet Quat 
Best Price# 
Phone oft* 
PARSONS COAL 


I Tube Table Model Radio 
*4.95 
W E L L SV IL L E RADIO CO 
PH 
123 


CL (P at) 
Patterson for Pittsburgh 
and 
good 
local 
coaL 
C o k e 
Phone 1807-M. 
____ 


MERCHANDISE 


30 
M iscellaneous for S a lt 


BUSINESS SEBvkh: 


17 
Insurance 


AUTOMOBILE 
INSURANCE 
Fire. 
Theft. 
Windstorm. 
Collision, 
Public 
Liability 
and 
Property 
Damage. 
L E E C. COOPER 
Little Building. 
Phone 601 


18 
Professional Bervie# 


Foot Specialist 
DR. MANOR. 
609 Little Bldg 
i»R .s t a n f o r d f o o t s p e c i a l i s t 
Thursdays 9 a. rn. to 8 p. rn. 
Over Holloway’s. 
Broadw ay a i Sth 


19 
Beauty A Barber 


Permanent Waves $2.50 to $6.60 
WHITMAN BEAUTY SHOP 
417 E. 5th 
________Phone 944 
MUTTY BEAUTY SHOPPE 
Permanent* $2.50, $3.50 a $5.00 
203 Little Bldg. 
Phone 935 
WE 
specialise 
in 
VTomen's *and 
Children’s Hair Cut*. 
FLORA 
MAE 
BEAUTY 
SHOP 
129 W. 5th St. 
Phone 90 
G a brieb'an Croquignole Waver $5.00 
each. Two for $S OU ELVA KEVAN 
BEAUTY SHOP 715 Lisbon S t .___ 
Croq'lilgnole Oil Wave $1.50 and Up 
VE Lr* VE RA BEAUTY SALON 
ins Wash. St. Over Review. Ph. 754-,] 
Special 3 Da yr $3.So Wave $150 
M E Y E R S 
BEAUTY 
SH O PPE 
IH W. 8th St. I Next City H all) 691-J 


$1. 
TUESDAY 
Sp* Hal 
until 
4_ p. 
rn. 
50 Permanent Wave $2.75. 
ILA W H ITE BEAUTY SH* *P 
it W 5th S t ._________ Phone 590-R 
Maohlnelera W ave* 17795 
WINDSOR BEAUTY SHOPPE 
Phone 765 
______ 
i NNIN'GHAM S 
Barber Shop. 
704 
rSt. Clair Ave. Two barbers. Open 
all day Thursday. 
..................... 
ll«*s Millie J Cortes formerly with 
Model 
Beauty 
Salon, 
now 
with 
Dorothy lvountz Beauty Salon. 
Croquignole Waves. ...$2.00 and up 
MRS. W. L. MOOKE 
717 Edw ards Ave. 
Phone 854 


20 
General service 


PHONE 310 
For Quick Service. We repair 
anything electrical, 
VICTOR APPLIANCE CO. 
I i i E ast 6th Street 


ELE C T R IC A L R E P A IR 
Do 
not 
let 
your 
repair 
troubles 
trouble 
you. 
We 
repair 
anything 
electrical. 
FIX IT SHOP 
637 Dresden Ave. 
Phone 169 


W E R E P A IR 
Washers 
Irons 
R efrigerators 
Ironers 
Sweepers 
L am ps 
Radios 
Auto Radios 
Motors 
Wiring 
HANDY RADIO SE R V IC E 
W. eth St. 
Phone 931 


21 
Shoe Repair 


Pete Matte ‘The tnau with the shoe 
personality." Expert repairing Ttb 
and Main Sis., Wellsville, O. 


22 
Cleaning— P ressing 


A. G. FLOYD 
DRY Cleaner. 
Phone 2872-J 


Building Supplies 


Rh 


T i R 
OF 
block> 
memorials. 
RIVER ROAD BLOCK WORKS 
R. G. H Barlow 
Ph. 2643-R 


28 
Coal, Coke— Fuel Yards 


“Oldest Coal Com­ 
pany in the City” 


ENTERPRISE COAL CO. 
625 W alnut St. 
Phone 99. 


FOR 
SA LE C H E A P —Hot air gas 
furnace. Tin and galvanized pipe. 
R egister*, lnq- HU W \ 61h St. 
Oil Burner u*u in Hut Air Furnace 
or hot Aliter job. Automatic con- 
r ttm r Urie a y Tor e&jrti 922 F a ir ­ 
view St. Phone 34.70-J. 
F u r SA LE UR t r a d e — I 
Brune 
wick 
pool 
table, 
standard 
size 
good 
condition. 
$35. 
Write 
Box 
|K-9. Review ____________ 


3 
GOUD 
used 
Majestic 
Radios,I 
$11.50, $15.0*1 and $17.60.— $5 down. 
M O O R E * S___________ 
USED Majestic, Zenith and 
Bosch 
Radios, ae low as 
$10. 
All re­ 
conditioned. Shenton A Reynolds. 
Chester. W. Va. Ph. 2710.________ 
Electric Tuning t>etrola — 8 'tube*, 
T»-1 a be a rn Eye, ti tuning buttons,! 
America's 
only 
electric 
tuning 
table model $69.50. 
R. F. PRESCOTT, 
139 W. 6th St 


PIANO tuning, expert 
work, also 
complete 
piano 
reconditioning. 
Dawson Music Store. 104 W. 5th. 
PIAN*' and bench. Wonderful buy, 
$35.00. Bed, springs, and dresser, 
•s t oft 
im* 
a< aa-j__________________ 
FOR 
SA L E — Upright 
piano, 
good 
condition. 
Lea* 
Inquire 218 *th 
s. . Wellsville. Ph. H8-W 


FUR 
SA LE — Palmer 
restaurant 
equipment. To be sold at once. 
Reasonable. Phone 478. 


32 
W earing Apparel 


BROWN 
and 
tan 
checked 
sport 
o a t. size 14. Good as n»w. Phone 
•83-J. 
_________ __ 
We buy and -**-11 M en* used clothes 
CONSOLIDATED CLEANING CO. 
5th and Broadway. 
Phone 9077 


33 
Household Goods 


TYPEWRITERS 
ADDING MACHINES 
Sold— Rented— Repaired 
Rebuilt Typew riters— $22 60 Up 
Portable Typewriters 
As 
Low 
As 
75c Per Week 
WLSON STATIONERY 
lug W. Fifth St. 
Phone 297 


A. B. C. W asher Demonstrator. New 
w asher 
guarantee. 
Priced 
*’ery 
reasonable. 
F IX IT SHOP 
627 Dresden Ave._________ Phone 163 
WHITE cabinet g a s range; 5 piece 
break fast set, in goqd condition. 
Cheap on easy terms. 
MOM NG E 11 Bit* 'THE RS 
Coal Circulator 
heating 
stove 
in 
very good condition, large size. 
will sell very cheap and on easy 
tarms. 
SMITH A PH ILLIPS 
SEE 
THE DUO-NUBIAN 
COAL 
H EA TER 
H eats 3 to 6 Rooms 
Sold on Credit at 
C R O O K ’ S 


COAL 
heaters, 
$8.00 
up; 
Rock era 
♦ 1.30 up; electric washers, g u a r ­ 
anteed, from $19.50 up; coal and 
combination coal and g a s ranges. 
$15.00 up. 
NATIONAL FU R N IT U R E CO. 
122 West nth St. 
Phone 2243 
UNK used vacuum cup washer; one 
Maytag washer, mechanically per­ 
fect. Guaranteed. 
D. M. OGILVIE 
GUARANTEED like new, one used 
No. * coal cook stove. Act at once. 
WATSON 
H ARDW ARE 
“The Stove S t o r e " _______ 
Steel Metal Cabinets ................ $4.95 
Resnick Furniture Co. 
417 Market St. 
Phone 623 
G E N ER A L 
Electric" 
Refrigerator. 
7 
cubic foot sise, perfect con­ 
dition. Now only $89.50. 
G E N E R A L APPLIA NCE CO. 
135 W. 5th at. 
Phone 940 
Kelvirator electric refrigerator. A-I 
mechanical 
condition, 
can 
be 
bought for $39 50. 
PRICE E LE C T R IC APPLIANCE Co. 
413 E. 8th St. 
Phone 491 
FU R N ITU RE— 3 
room outfit com- 
plete, only sligh tly used at bar­ 
gain price, easy terms arranged. 
SMITH A P H ILLIPS________ 
T H R E E repossessed Electric Verge 
Washer?, new guarantee. $30 off 
tiet price. 
VICTOR APPLIANCE CO. 
113 E ast 6th St. 
Phone 310 
W ASHER — Electric” Apex 
Tate 
model washer In good condition, 
will sell 
on 
easy 
terms, 
very 
cheap 
_____SMITH A 
PHILLIPS_____ 
Repossessed Kel vitiator electric re­ 
frigerator, 
5 'i 
cubic 
foot 
size, 
like new, can be bought for bal­ 
ance due on easy monthly pay­ 
ments. 
PRICE E LE C T R IC APPLIANCE Co. 
413 Earn 5th St. 
Phons 491 
TH E average cont <*f electric cook­ 
ery has dropped 5o% in 5 years. 
Make you! cooking on a HOT- 
POINT 
$2 4$ 
per month. 
$15.00 
trad- 
iii 
avowance. 
The 
Ohio 
p o * " 
0. 
t 
ONE ' Kerosene Kange, in good con- 
dition 
Phone U$06-J-3 for par­ 
ticu lars 
V 
SLIGHTLY used'njVd’srn living room 
suite. 
' 
R E E D BROS. 
FURNITURE 
105 E Fourth St 
‘ 
Phone 305 
D UFO LD 
b ath er 
davenport';'" also, 
white baby crib. boih good con- 
din,MI 
: 17 w. 9th St* Ph. 357 4- w. 
LIBRARY table, atand. sofa. r*vf<- 
em, w 
ber table. 2 dining room 
chairs, child’s pool table. Under­ 
wood typewriter, etc. Inq. Mason­ 
ic T> rn pie, Cheeter. Ph. 2622-R. 


TYPEWRITERS 


a d d i n g m a c h i n e s 
.Sold — Rented —Repaired 
M •< "til I ■ iii sr h Flee. Co 4 29 W 4rh St 
TWO 
font floor rh'.w cawef-. I ii - 
quire 
Leon Rubin Jewelry, 
Wash- 
lug to■ st. 


38 
W anted To Buy 


A SL T of g arag e doors,, ft fee t wide. 
Must 
be reasonable. 
Phone 2*77-R. 


39 
Good Things To Eat 


SPRAY ED 
Grimes 
Golden. 
B;tld- 
win, 
Btaviunn. 
Wlnesap 
appl-x, 
25c 
up. 
Bring container*. 
E. K. 
Whit e. near Rock ('amp. 


A P P L E S 
GRIM ES G O LD EST JO N A TH A NS. 
BALDW INS, DELICIO US 
VODREY ORCHARD 
North of Calcutta i-milee E. of Rt. 
170. 
Phone 2129 and 1309-J-2 


P IC K E D 
Apples: 
Baldwin*. 
Jon s- 
thanti and Staymen*. 60c a bushel. 
I mile east of Chester on Route 
30. Bring baskets. O. W. Harvey. 


LIVESTOCK 


41 
Livestock for Bale 


POR HALE—Shoat and weaned pig*. 
Cheap. Clark 
Kent, LaCroft. In­ 
quire Cook's S t o r e . __________ 
B E R K S H IR E 
pig =7 
7 
w eeks" "old. 
Elmer McIntosh, Wellsville, Ohio, 
Route No. 3.________ 


41-A 
Farm Supplies 


Harness, 
Collars, 
Pad#, 
Halters. 
Blankets. Repair B ag s and Suit­ 
cases. G. L Frederick, 637 Green 
Lane. 


42 
Feed— Supplies 


Super E g g Mash 
Scratch Grain .. 
JOHN SMITH 


..................... $3 50 
v $2.20 
PHONE I311-J-2 


Big F Egg Mash 


$2.45 per IOO 


Contains All 
A 
Necessary 
M.jierals 
Vitamins 


Approved Bv The Iodin* 
Bureau 
Educational 


FAULK BROS. CO. 
’•The Old 
Reliable." 
Phone 347 
Dresden Ave. and Chester, W. Va. 


Ful-O-Pep 
E gg Mash 
. . . . 
Scratch Grain 
......................... 
Q U A K E R F E E D STORE 


. . 
$2.70 
.. 
$2.30 
PH. 78 


46 
W anted Livestock 


By Ous Edson 


MOSELLE F R IP P - IT'S 
UN DE Ll EVADLE THAT SHE, 
WHO I THOUGHT SO SWEET, 
SHOULD PROVE TO DE THE 
H U M A N FLY IN THE 
OINTMENT OF MV 
H A PPIN ESS ~ 


'Iii 
SH E ’S ALREADY INSINUATED A DOUT 
ME IN THE PUDLlC PRESS—AND NOW 
SHE TH REATEN S TO S M E A R THE 
WHOLE STORY A CR O SS THE FRONT 
PAGES f 
OH MILLIE , MY D A R L IN Cl 
WIFE a TLL DIE IF THEY D R A G 
VOUR FAIR NAME INTO THIS 
HOLOCAUST OF G O SSIP - 


r n 


, IM: by Uncase 
V 
SynJkSt* lac 


IT S COAL TIME 


The calendar say s it’s still autumn, hut 


the way the w eather feels it’s time you 


ordered coal. See the selection of coal 


dealers in classification 2$ and 29 now. 


Order your coal today, so you’ll be sure 


of delivery today. 


East Liverpool Review 


Want Ad Department. 
Phone 45 


REAL ESTATE— FOR SALE 
AUTOMOBILES 


68 
City Property 


Shadyside—7 rms., 4 acre*. $2,100. 
West End—5 rms., bath. .ash , $1,200. 
Route So— ft rme., mud., 25 acres. 
cheap. 
Rout, 
30—8 rnis., mod., 152 acres. 
$4,500. 
' 
Newell—5 
rms., 
ideo., 
25 
aer* s. 
$2.*00. 
JUHN VV. CHARLTON. 
Phone 1833 


64 
Lots 


200x165 on Fisher Bt 
for home. Priced 
Craig. 10S FL 6th. 


., good 
right. 
Photo 


I > — 
M A O 
J" 3 i 


_ 
O' 
3 


65 
F a rm * and 
Tract* 


F IV E acre tracts on Route No. 7. 
Level land, Ideal for gardening 
and 
chicken 
farm. 
$75 00 
cash 
balance on easy term* See OKU 
H. 
OWEN 
A 
CO 
INSURANCE 
AND 
R E A L 
E ST A TE 
AGENTS. 
FLATIRON 
BUILDING. 
614 
WASHINGTON ST 
Phone 49 


FINANCIAL 


67 
Investm ents 


HIGHEST CASH PRICES 
for 
Union Svge a Loan Company Stock 
Perpetual Bldg. A Loan Deposits 
Strouse, Thorne & Whelan, 
Inc. 
306 Little Rldg. 
Mein 673 


ROOMS AND BOARD 
REAL ESTATE— RENT 


47 
Sleeping Room s 


HOTEL SYLVIAN. 319 E. 2nd. Clean 
sleeping rooms, also, ut.furnished 
rooms and apartm ent*. Day, Week. 
or Month rate*. Phone 2093-J. also 
largo storeroom, suitable for is*- 
taurant or cabaret.________________ 
ATTRACTIV E furnished living room 
and 
bedroom 
combined, 
private 
_ hath. Call 3351-J. 
OVE 
furnished 
sleeping 
room 
In 
Chester. Gentleman preferred. Call 
2651-W. 
I 
2 sleeping 
room*, eonie. one 
who 
can take care of furnace and take 
part pay for it. Inquire 764 Wood­ 
lawn Ave., off Dresden Ave. 
Y. 
M. C. 
A. TR AN SIEN T 
RuO.MS 
75c and $1.00 Per Night. Shower 
Bath. Swimming Pool Privileges. 
Sleeping loom*, next to bath, fur­ 
nace heat. Inquire 1113 St. George 
| S tr e e t____________ 


49 
Housekeeping Room s 


2 furnished room* for light hou** - 
keeping. 
Also, 
I 
sleeping room. 
Inq. 519Mi Market Bt._____________ 
TWO furnished room*. 
Very con­ 
venient. private entrance. 3rd St., 
Cheeter. Phone 1598-J. 
2 
'Room* 
for" light 'housekeeping, 
furnace 
heat, 
private 
entrance. 
Inq. 128 W. Third 
C ORNER 2ND AND UNION—2 or' I 
furnished rooms, private entrance, 
modern. Phone 3584-J. 


"REAL ESTATE— RENT 


50 
Houaea 


HOUSE of 5 room* and bath on M' - 
Donald 
St., 
$20.00. 
Inquire 
935 
Dresden Ave._____________________ 
975 ’CHURCH 
ST.— 6 
room 
ho me­ 
ga*. electric, water, furnace. $2u 
month. Ph 
ho 
1060.__________________ 
A 
D E SIR A BLE 
modern 
F ouhp, 
8 
rooms, 2 car g a rag e, lot I45x2n0, 
Oakmont addition, immediate pos­ 
session. Rent $50 per month 
See 
Geo. H. Owens A Co., Insurance 
and Real E state Agents. Flatiron 
Bldg., 514 W ashington St. Phone 
49. 
_______ ___________________ 


moved promptly free of charge. 
Phone 
Salineville 
47. 
We 
pay 
telephone chargee. 
The Y o u n gs­ 
town Hide A Tallow Co. 
DEAD STOCK 
Horses — Cows — Mules 
Prompt Efflcisnt Service 
We Pay Phone Chargee 
Highest Prices Paid for Be f Hides. 
Calf Skin**. Lamb Pelts and Tallow 
Beaver Falls 3346 
New Brighton II4I-P 
Braun Rendering Co. 
New Bu sh ton . Penna. 


RENT HOMES 


4 room s, modern, new 
$27.50 


EDW ARDS A VE.—b rooms, mod- 
•rn . 
............................................... 835 


CHESTNUT and RIDGEWAY - 
G arage ........................................ $2.*0 


Union Savings & Loan Co. 


Phone 140 


57 
Wariest] To Rant 


2 or 3 unfurnished rooms for light 
bldg. 
Phone 
1572-J 
after 
housekeeping. In apartm ent bldg. 
-otherwise. 
4:00 p. rn. 


REAL ESTATE— FOR SALE 


en 
City Property 


6 room*, bath, furnace. On Adolphus 
St., Cheeter $3,000. 
II AN*"OCK «'GUNTY 
F E D E R A L SAVINGS A [ADAN 
Chester. W. Va. 
Phone 
317 B L A K E L Y ST.—a room house, 
kitchenette, 
bath, 
furnace. 
Will 
sacrifice. Phone Cheeter 2683. 


GLENMOOR 
I ROOM HOME 


■TOP t i 


With 
furnaos, 
electric 
water 
system, garage, large lot 66x600. 
14.600. 


ON EASY TERM S 
PHONE 204 OR 
S E E YOUR REA L ESTATE 
DEA LER 


FOR 
SALE- 
room ticu* 
Newell, W 


-Newly 
remodeled 
4 
Inquire 2» First tit. 
Va. 
MODERN 5 room Bungalow. F u r­ 
nace and bath, 3 lots. Pries reas- 
onahle. 2Q0Q Ohio Ave. Phone 899. 


FO R 
BALK—S»-v*‘ii 
room 
house, 
modern equipped, 2 garages, paved 
street, 
not 
In 
flood. 
$2,800.OU. 
$500.00 cash, balance, cheap rent. 
Ph. Fred Russell. Hiland 9210-It 4. 


6k 
Money To Loan 


70 
Autom obiles for 8 a la 


Offering You 
5 


Of the Best Buys 


in 


Late Model Cars 


1986 C H EV R O LET Standard Town 
Sedan, one owner, very clean, orig­ 
inal price $625.00— 


‘4 2 5 


1935 F O R D De Luxe 4-Door Sedan, 
tile motor Is nice. tires arc good, 
original price $475.00— 


* 3 8 5 


1936 CH EV RO LET 
M aster Town 


Sedan. 
Black finish, low mileage. 


A lot of transportation in this car— 
Reduced from $566.00— 


AUTOMOBILES 


70 
Automobiles for Sale 


Today's Best 
Buy 


Ford 1031 Fordor 
Town Sedan 


A u Exceptional Tnr, very lo w 
rn Henge, has hail only one own­ 
er. 


This car will make a wonder­ 
ful buy for some one. 


Sec It 
Today 


TURK 
Motor Sales 


“ See Turk's F irst" 


6th and Walnut Sts. 
Phone 35 


1930 Chevrolet Coupe ........... 156 do 
1929 Ford Coupe 
.............. . $55.“ 0 
1621 Com merer Si . Well*. Ply 69! W 
193 4 
Plymouth 
Deluxe 
troupe! 
In 
due condition. Vow only . . . $311 
DOUGLASS MOTOR CO. 
Un West 4th. 
Between Jefferimn 
and Monroe. 
Phone 328 


LOANS 
WITHOUT 
ENDORSERS 


MONEY SA M E DAY 


YOU APPLY 


No inquiries of friends or relatives 
Repay monthly. Ju st phone or nee 
manager. 
Tell 
birn 
how 
much 


money you want and when you 
want IL 


“Doctor of Family Finance*’* 


HOUSEHOLD FINANCE 


ESL 1178 
Corporation 
148 CUI#* 


Second Floor 
609 Market St 


On Th* Diamond 
Phone: Main 824 
Hear Edgar Guest. Tuesdays. NUC 


s495 


AUTOMOBILES 


70 
Automobiles for Sale 


FUR 
BALK—6 
room 
house 
and 
bath on Benn. Ave. Also, 6 room 
house and bath on Virginia Av*., 
Cheeter. Ph. 7108-R-l. 


FOR SALE 


8 room dwelling, two car g a r ­ 
age, and about I acre of land. 
O akmont Addition. $1,000 cash 
and balance on terms . $6,500.00 


ft 
room 
stucco 
on 
tile 
dwel­ 
ling, 
g arag e, 
lot 
45x150, 
An* 
g arage, 
derson Blvd. 
12.700.00 


Florida 
Ave., 
Cheater. 
TV, 
V a —7 
room 
h on e 
with 
finished att 
newly painted, completely mode” !, 
g a r a g e . R eference req. 
Ph. 1!' 
SIO E. 5Tff B T — 5 rooms and t«47'h. 
Every 
convenience 
rated. Adults. 
newly de 


5 room house in very desirable r* - - 
dential 
auction. 
Good reference* 
required. Write P. (J. Box 56»« 


51 
Apartm ents 


NICELY 
furnished 
apartment, 
> 
rooms, gas. electric, priva'e bam 
and entrance. 419 C o lie s * bt______ 
510 E. 6th St., ft room*, bath. vapor 
heat, 
newly decorated. No chil­ 
dren­ 
s' R 6 6 i l furnished apartment 
a. I 
conveniences. Inquire 21ft HH ct.. 
W e lls v ille , Ph. 6 4 8 -W 
_________ 
sin 
eft OO K " ■a l l e y — Modern 
• 
room 
furnished 
apartment , $22 
month.. Phone 1060. 


55 
F arm Property 


FOR ft*A LE C H E A P — 8 rm house, 18 
acres, 
alec., 
furnace 
2 
chicken 
houses, garage, barn, orchard, good 
ground, paved road. I ml N. of 
City. Call 3498-J or 13M .1-4 
FO R 
R E N T — 20 acre" farm, 
2 mr. 
from 
Wellsville. Modern 6 room 
house 
with 
water and furnace. 
Write B x K-6 care R eview 
It’g the business of the little Want 


A ds to sell any b u sin ess. 


6 room dwelling, four car g a r ­ 
age. Bradshaw Ave. 
$4,800.00 


6 room dwelling, with garage. 
Bradshaw Av*. ......... $6,800.00 


6 room bungalow, lot 200x200, 
Fisher Av#........................ $4,000.00 


6 
BL 


room 
dwelling. 
Blakeley 
$5,100.00 


4 room dwelling. Chestnut St. 
..................................? .......... 
$5,600.00 


I fam ily apartm ent. 


I 
room 
dwelling, 


W ellsville. O. ........... 


Bank 
8L 
$2,600.00 


10th 
St., 
. $4,000.00 


6 
room 
dw elling and 
g arag e, 


H ayw ood St. 
* $2,800.00 


8, 6 and 4 room dwelling, lot 
60x130. W. 34 St. 
.. 
$5,000.00 


We have other properties in all 
parte of the city, with term * 
aa low aa 10% cash. 


GEO. H. OWEN & CO. 


Insurance and Real Estate A gent* 


F latiron Building 


514 
W ashington 
St 
Phone 49 


Double House, 8 rooms, V th on each 
side. 4 car g a ra g e on Indiana Ave. 
between 2nd and 3rd St*., Chester. 
$3,000. 
HANCOCK COUNTY 
FED ERA L SAVINGS A LOAN 
Cheeter. W. Va. 
Piton* 2682 J 


NORTHSID E — F ive 
room 
dwelling 


on McKinnon Av*., modern con­ 
veniences. Price $3,600.00. 
W EST NINTH ST .— Five room cot­ 
tag e on car line, bath and furnace, 
newly papered A painted. Price 
$2,800.00. 


EA ST END — Six room house on 
Penna. 
Ave. 
L arge 
loL 
Price 
$2,000.00. 


C W 
H EN DERSH O T 


617 B roadw ay 
Telephone 1370 


Used Car 


Bargains 


To m ake room for utw carr. we 
iiave decided to not let price, aland 
In the way . . . ho come iii and Bee 
them, and tell na wha* you are will­ 
ing to pay. 
lf your offer is r e a s­ 
onable. we will accept it. 


Ah We Must 
Have The Room 


1936 P L Y M O U T H Ut;Luxe Coupe. 


193u P L Y M O U T H Sedan. 


1934 P L Y M O U T H Sedan . 


VI) 1928 C H R Y S L E R S 4-Patmonger 
Coupes. 


1929 W H IP P E T Sedan . 


1929 F O R D Tudor Sedan 


1927 C H R Y S L E R Im perial "-p ass­ 
enger Sedan. 


1931 DO D GE \ Ton P anel body 
Truck. 


EPPLETS 


C h ester, W. Va 
Phone 566 


R e s Phone 2610 lot nile call# 


1934 PONTIAC Coach. 
Very good 
d ie s 
and 
a 
very 
good 
motor. 
and a very low price. 
Was $126.00 
%345 


1935 BU ICK Coupe— I fs first class 
in every way aud as good a s it 
looks. 
Reduced from $676.00— 
*525 


TROTTER’S 


KAPP MOTOR CO. 
"Dodge and Plymouth D istributors" 


1936 DODGE Touring Sedan. 
1136 DODGE Touring Coach 
1936 PLYM OUTH Touting Sedan. 
1935 DODGE Touring Sedan. 
1936 PLYM OUTH Sedan. 


520 Broadway 
Phone 914 


BTA NKA HD GAR AGI E 
*" 
“Oldsmobile Dealer" 
1200 Main. 
Welley!!!*, O. 
Ph. IQS 


1835 Dodge Ned.in. Excellent condi­ 
tion. Reduced to ....................... $476 
DOI'GLABS MOTOR GO. 
Un West itll. 
Between Jefferson 
tnt! Mo a roe._______________ Phone 3$8 


H S I 
oldsmobile 
Tudor 
Touring 
Sedan. 
LITTEN MOTOR SA LE S 
"Oldsmobile Dealer" 
416 E. ftth St. 
Phone 1220 


1813 Studebakcr Light ti Sedan 
1935 Pontiac 6 Coach 
VICTORY MOTOR BAI.ES 
120 Minerva at. 
Phono 771 
nut! Master Chevrolet Sedan 
1936 Lafayette Victoria Belat) 
1923 Master Chevrolet Fordor Sedan 
OHIO MOTOR BALES 
127 
W. 6th Bt . ________ Phone 362 
1930 Fordor Oldsmobile Badan. Good 
running condition. 
MCGONIGAL BA LES A SERV ICE 
“ Hudson, Turranlane 
Dealer’’ 
. 11d Bldg. 
Phone 318 
1910 Chevrolet 8<darr Priced at $125 
F IK E MOTOR BA LES 
243 
West nth fit. 
Phone 4*7 
1924 thy mouth Sedan 
1933 Plymouth Sedan 
VICTORY MOTOR SA LE S 
.20 
Minerva St. 
Phons 771 


Tit 3 4 ^liovrolet Coed). Good running 
condition. Cheap. 
F I F E MOTOR SA LE S 
243 West 6th St._________ Phone 4 57 
1926 Chevrolet Deluxe Fordor 
dan. Heater. In A-l shape. OO day 
guarantee. 
RUNYON C H EV RO LET CO. 
808 Main Bt. Wellsville O. Ph. 176 
,$95.00 CASH 
Makes the down payment oh a 
NEW W ILLY'S Coupe or Sedan. 
Se* the new 1938 models on d is­ 
play at Gordon Auto Sales. Cor. 
7tb A Jackson. Phone 4 4 4. 
1933 Dodg* Sedan 
1835 Willy* Sedan 
VICTORY MOTOR SA LE S 
520 Minerva Bt. 
Phone 771 
<?o ll pe 
G q n 
$395 
1935 Plymouth Deluxe 
metal finish Low mileage . 
DOUGLASS MOTOR CO. 
On West 4th. 
Between Jefferson 
and Monroe. 
Phone 32ft 
1934 Auburn {Jedan 
1836 Packard 120 Coupe. 
VICTORY MOTOR SA LE S 
520 Minerva St. 
________Phone 771 
1930 FORD Roadster 
1934 FORD Coach 
1930 
FORD Coupe 
1929 NASH Sedan 
e i d e n i r e 
m o t o r 
s e r v i c e 
Stop 66___________ 
Phone 757-J 
1937 Ford Tudor Deluxe Demonxtra- 
tor with radio. Newell Auto Body 
A Sales Co., Newell, W. Va. 


$95.00 CASH 
Makes the down payment on a 
SE W WILLYS Coup* or Sedan. 
See the new 193ft models on dis­ 
play et Gordon Auto Batea, Cor. 
7th A Jackson P hone 44 4. ______ 
1936 Buick Model 46 Coupe 
1938 Chevrolet Sedan 
VICTORY MOTOR BA LES 
52ft Minerva Bt. 
_________Phone 771 
Nash 1930 Sedan!"a very clean car. 
bae good tire*, fine running con­ 
dition 
.............................................. 8150 
F I F E MOTOR CO. 
2 43 West nth Bt . _______________ Phone 487 


U S E D C A R S 


1937 FORD Fordor touring sedan 
with radio. 
1936 FORD Tudor with heater. 
1935 FO RD DeLuxo Coupe with 
rum ble seat. 
1934 FO RD DeLuxe Coupe 
with 
rumble seat. 
1933 PONTIAC Coach. 


IO L o w e r Priced 
Cars $25 to $75 


T R U C K S 


J936 FORD Pick-Up. new motor. 
1936 FORD I i Ton hydraulic dump 


Temple Motor Co. 
Chester. VV. Va. 
Phone 2890 


See Your 
Ford Dealer 
For Good Buys 


1836 FORD Deluxe Tudor 
1834 HUDSON Coup* 
1831 C H EV RO LET Coach 


RAY BIRCH 


94 HOUR W R E C K E R SERV ICE 
Corner 6th end Walnut 
Phone On* Nine Oh 
Branch Btore, Wellsville, Ohio 
Cor. 8tb end Main. 
W Tipton. Mgr. 


R E A L BARGAINS 
1931 De Bota Roadster . . . . Iftft.nft 
1929 Ford CuMi’h 
............ liU.WO 
1929 Ford Coupe .................... 
$*.*.{m> 
HIO Railroad Bt. 
Phon* 8562-U 
""C E N T R A L BER VICE STATION 
DODGE and PLYMOUTH 
HUDSON TK KU A PLA N K 
Newell. W. Va. 
Phona SOJO 


71 
T ru cks 


1986 a . 
M. C. 
1 4 
Ton 
Hydraulic 
Dump Body. Good condition. Low 
t>i IC­ 
FI F E MOTOR SA LLS 
243 W > s t 
titty »t. 
P h o n e 487 
1914 Chevrolet with hydraulic Dump 
Body. 
Price 
..........................................$430.00 
F IF E MOTOR SA LE S 
2 43 Wf-st 
fith SI. 
Phone 497 
1936 CtievroUl 157 moi) wheel baac. 
Cab and r h **?!" •. . . . ..........$460 
Kl 
F L MOTOR SA LLS 
243 Weal 
(.lh ft. 
Ph me 4>7 
— — — —ewe; i i w x - = * b— 
— 
a 
72 
A ccessories 


""T R fcT A T fK ^ T T H r^ w T N ^ C R ™ - * 
DRIVING 
________ 
Super pyro, per gal. . 
Super-Pyre*, per qt. . . . 
Preatone, per g al........... 
Alcohol, per gal. bulk 


$l.ftft 
. 25c 
I 
. 79c 


The F. P. Kiiiilk & Ran* Co. 
Cor. Smith A Go-* n Lane. Ph. 340 


73 
Re us lr m g— Service 


MAKE 
night 
driving 
*af«-, 
H.-ad- 
light 
R e f l e c t o r s 
Kr-NicMed. 
Thorne* Riihm-II. Phone *J IBI -1; 
(.'o.MPLUTE Cai and T r a c k «*-rvlc- 
AU 
w o r k 
guaranteed. 
M organ* 
Garage. ILK* Broadway. Phone 99:*. 
SUA HK IM.I T is 


Cleaned; adjusted 
and 
e l 
In 
Ie** 
Mian 
on# 
minute 
per plug for only 
5e 


MIDWAY UU, COM HAN V 
C or. Broadway A 
Bt. ("lair 
Vsn. 
Next to Central Fir. {Ration 
AUTO Spring* made and re pa ired. 
Auto axle* etralghtened 
Welding 
and cutting J. It. Shaw kl A Bon. 
233 VV. Sib Bt 
Pit. I 4ii*.• M _____ 


hVwlops iStmiyliteiB’il 
Wrecked Cars Rebuilt 
Paintin*rf I'l'holstering 


Estim ate* Fr. e 
TURK MOTOR SALES 
21 Hour Wrecker Bervie, 


$95.00 CASH 
Hie down payment on a 
NEW VV ILLY S Coupe or Sedan. 
See the new *938 models on dis­ 
play at Gordon Auto ft!;,lea. Cor. 
7th A Jackson. Pone 4 4 4. 
1931 Chevrolet Coach .................. $17$ 
1933 Plymouth Sedan ................. $295 
DOUGLASS MOTOR CO. 
On West 1th. 
Between Jefferson 
and Monroe. 
Phone 328 
1935 Plymouth Sedan 
1935 Pontiac 6 Coach 
♦ VICTORY MOTOR SA LE S 
62ft Minerva St. 
P hone 771 
rumble 
1934 
<1eluxe 
seat 
$310 
Ford Coupe. A 
job 
................................. .. 
MID-CITY MOTOR CO. 
Midland, Pa. 
Phone ta 


llow Ar.- Your T ir*-«’’ Sec un Now, 
F IB E R GARAGE A STATION 
Atf-n Av, . Well*. Ph. 85. Night 67$-J 
WRECKER SERVICE 
DAY AND NIGHT 
Servicing All Makes Cars 
Fender arid Body Work 
Victory Motor Sales 
620 M inerva St. 
Phone 771 
Batteries Charged 50c 
R e n tal* and Road Service 
Phone 444 
GORDON AUTO S A L E S 
cTlU C K 'S iervlee “ station 
- 
Auto 
R epairing and Tow ing Service;, 
ro rd Dealer. On Route $0 and 7. 
At Cannons Mille. Ph. 1413-J-S 


74 
A ute W recking 


l i v e r p o o l 
a u t o 
w r e c k i n g 
Any Part F or Any Chr. 
T IR E S. BA T T ER IE S. AUTO GLASS 
7ti7 Dresden Ave. 
Phone 1817 
VV ANT E D —Old" C a f* for w reek t o f 
purposea Highuet pricea. Berman 
Auto W recking Co. 3$® Moore St. 
Phone 78B-J. 
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rCHlEF VER MEN HAD \ ( POOEVONALLALA' 
TROUBLE ARRESTIN' J 
- y 
' 


By 8egar 
POLLY AND HER PALS 


ME POPPA SO 
I BRAN6 HIM 
DOWN, MESE LF 
WHERE’LL 
I POT 
HIM? 


7 
HNI! KT IA 5T 
VIE VE GOT THE 
OLO RASCOL! 


POPEYE 


W ELL- MfSKE UP 
VER MINO — VA 
WANT ME IN OR 
OOT? ~ 


JUST KIDS 
By Ad Carter 


BRANNER* 
PUBLIC: PHEND 
•JUMBEP ONB- 
NAS HTT BY 
K CAR WVflLlt 
SAVINO A 
JTTLE O W . 
FROM BBNO 
RUN OVER 
AND TTC KEE 
IN BAPNSVU-Lfc 
ARE BROKEN 
HEARTED 


YOUNG MAN-IT'S. 
TIME FOR VOO j 
TO O O 
W N S 


m DE LIGHTED I 
TO 
-MARTHA 


Daily Cross-Word Puzzle 


ACROSS 
I. Rent 
4. Strong boxes 
9. Tooth of a 
Sear wheel 
musical 
note 
13. After song 
IE County in 
Idaho 
16. Commissioned 
military or 
naval man 
t7. Large volume* 
19 Flow 
20. Manner 
SI. Lobby 
23. Package* 
26. Along 
27. Sherry wine 
29. Bottom of the 
foot 
SO. Free 
32. More senti 
tive 
SE Dress up: 
colloq 
35. Kind of cap 
37. Beneath 
39. Dad 
40. Expand 
43. Drain 
44 American 
lake 
45. Mimic 
46- Punctuation 
mark 


Solutloi. of S atu rd ay 's Puzzle 


Kl 


54 


Aromatic 
seed 
Limb 
Composition 
for nine 
Roguish 
•V Edible seed 
6. Hackneyed 
7. Cravat 
DOWN 
L Constellation 


3. Sprite 
3. Kind of candy 
4. Fastens 
6. Point 
6 In behalf of 
7. Short for a 
man s nam# 
8. Surgical 
thread 
9. Abode of King 
Arthur 


10. Poem 
11. Aeriform 
fluid 
The holly 
Probabilities 
Meditated 
Power 
Edible bulb 
Capital of 
Switzerland 
Abscond 
Roll of tobacc 
for smok­ 
ing variant 
Cosmetic 
Perplexing 
alternative 
or choice 
Brief interval 
of rest 
Agricultural 
establish­ 
ment 
Female 
sandpipers 
flay 
43. Twist from 
one's grasp 
4ii Dillseed 
IS Cover tilt 
top of 
47 Seaweed 
44 Tropical nird 
49 Biblical his It 
priest 
50. Stain 
63. Conjunction 


/ 
2 
3 
4 
5 
r ~ 
J 
8 
I 
/O 
// 


U 
/J 
/4 


15 
/lo 
'7 
<8 


•I 
2o 


ll 
22 
23 
2A 
25 


2Jt> 
27 


3o 
31 
-- 
32 
33 
34 


35 
3i 
i‘Z ///,• 
WM 
J7 
38 
V 


4o 
41 
42 
43 


I 
I 


44 
45 


4c 
*7 
W M 
W////7, 
m M 


45 
43 
So 


St 
■ 
52 
53 
54 


Ss 
WM 
W k 


5U 
S7 


Rent, Sell, Buy, Exchange 
Through The Want Ads. 


Copr 1*17, King future 


YUH BIM IN THAT KITCHEN A 
HOUP,PAW. WOT TH' ' 
YUH DOlN ? 


By Clift Sterrett 


tar , NL arid right* reserved 


/ " D R I P 'N T r i 
s T m 
\ .j 
f a u c e t ! J I 


BRINGING DP FATHER 


7 
« 
n o w -t h a t y o u a r e h o m e - 
YOU MUST GO IN AND L E T 
OUR LITTLE VI5ITOR.- 
OUIETINA-KNOW NOU ARE 
HEP UNCLE AND SAY 
HELLO T O H E P -I W ANT 
H EP TO LIKE YOU - - 
ANYTHING 
TO K E E P 
P E A C E IN 
TH/ FAKAILY- 


By George Mr Man us 


WHEW HE COMES 
HOME-HE ALWAYS 
BRINGS KAE SOWLE 


Coff l»>7. Kin; Fe,turn S tnd.ctt. In t, World 


TILLIE THE TOILER 


W H A T »S TH IS 


P R O P O S I T I O N 


V U U W A N T 


TO D IS C U S S 


A T L U N C H . 


I H O PS Y O U 
D O N 'T W AN T 
P U T M E 


-TO W O R K 


By Russ Westover 
W E L U , VD DO A, L O T 


FO R YOO, 
' 
T\LU\e 


t h e . f i r s t t h i n g t o d o ! 
IS T O LISTEN TO M y 


P l a n t o 
•STA R T A 


D A M O M 6 
S C H O O L . 


I jY O U HANE 
H E A L 


t a l e n t 
T H A T 'S 
CJO I NG 
TO 
W A R E 


INSPECTOR WADE 


INSPECTOR. WADE 
C A H '! BE HERE — 
MR, HAMON SAID THE 
HOUSE WAS EMPTy 
WHEN HE L E F T - 
JUST A 5H0RT 
WHILE AGO—" 


WADE MUST BE 
HERE-W E'D MVE 
5EEN MIM LEAVE/ 
BURK THAT . 
R A A D (M kllM r 


By Edgar Wallace 


TIM TYT FR S LUCK 


\vORY 
PATROLMEN, 
TIM AND 
SPUD,ARE 
e s c o r t i n g 
COBINA PARKS. 
ARTIST AND 
WRITER, TD 
STUDY TNE 
MYSTERIOUS 
PEOPLE OF 
YOGI-LAND 


ENROUTE, THE 
TRIO ENTERS 
A VILLAGE OF 
OYAMI 
SAVAGES 


By Lyman Young 


TOOTS AND CASPER 
By Jimmy Murphy 


OF A L L T H E Z*OOFY 
ID EAS- T O O T S H A S A 
DATE TO M E E T "RODNEY 


BARZjE " W E D N E S D A Y • 
I T S A S IL L Y D A T E 
T H E Y M AD E W H E N 
T H E Y W E R E ^ . 
KIDS IN 
GRAMMAR. 
SCH O O L» 


4 E E .T H I S IS 
R O M A N T IC — TO 
A^fAIN S E E TH E 
S W E E T IE O F M Y 
SCHOOL 
. DAYS:#S *t 


I’M BROAD­ 
MINDED. T O O T S , 


B U T T H IS IS 
Z* O I N L j 
T O O 
TAR! 


I M UST ^ E T A WAVE 7 
DON'T 
AND A FACIAL - I V E / FORRET ABOUT 
4 O T T A _ L 0 0 K MY 
B E ST 


The Review Went Ad Dept 


THEATER DOORS WILL OPEN AT 9 A. M —LECTURE WILL START AT 9:30 A. M. 


Cooking School 
Special Section 
EAST LIVERPOOL REVIEW 


Complete News Coverage of \\ ellsville, Midland, Chester and Newell 


All Proven Ideas 
Bv Cookery Expert 


ESTABLISHED IN 4879 
Th* Associated Press, United Pre** 
International News Service 
EAST LIVERPOOL, OHIO, MONDAY, OCTOBER 18, 1937. 
THREE CENTS 
REVIEW'S ANNUAL COOKING SCHOOL OPENS 


19 LOGALFIRMS 
UNITE TO ASSIST 
COOKERY SCHOOL 


National Concerns Also Aid 


In Providing Equipment, 


Foodstuffs For Event 


Products and services of 19 East 
Liverpool business firms have been 
combined with those of national 
concerns to set up and equip the 
model kitchen which Mrs. George 
Tbum used in her first Review 
cooking school lecture on the stage 
of the Ceramic theater this morn­ 
ing. 
Local merchants are providing 
equipment ranging from linens to 
refrigerators 
and 
incidentals 
as 
widely varied as hand lotions and 


DAILY PROGRAM 


Here is the dail-- program for 
The Reviwe's 14fh annual cook- 
ing school which opened today 
in the Ceramic theater: 
9 a. rn.— Doors of the Ceramic 
theater 
open. 
Usherettes 
on 
duty. 
9*430 a. rn.— Lecture and dem 
on Stratton 
by 
Mrs. 
George 
Tbum. 
11:30 a. rn —School dismiss­ 
ed. 
Recipes for the day’s sessions 
distributed by usherettes. 
Cooking school also will be 
conducted Tuesday, Wednesday 
and Thursday mornings. 
All sessions are free and all 
women of the tri-state district 
are invited to attend. 


When Troubled WithCooking FOREIGN RECIPES Popular Instructor Returns Here With New Hints 
Consider Hospitals Dietitian I SUPPLY UNUSUAL 


Housewife With Husband ‘Too’ Particular At Meal Times 


Has Nothing On Miss Ruth Burrell Who Averages 


8,500 Dinners A Month For Her Patients 


flowers. Everything has been done 
to make Mrs. Thurn's demonstra­ 
tion kitchen the last word in beau­ 
ty and efficiency. 
Finest Cuts Of Meat 
Every day they will supply the 
finest cuts of meat, the freshest 
I milk and dairy product* and the 
I cholee** 
frulta 
and 
vegetable*. 
*:very modem 
— 
will he demonstrated in the glisten­ 
ing stage array. 
Housewives may inspect both lo­ 
cal and national products in special 
displays arranged at the theater. 
Local firms cooperating in the 
cooking school are: 
Anderson Drug Co., hand lotions 
and cosmetics. 
Rendheim's, shoes. 
City 
Market, fruits aud 
vege­ 
tables. 
Frank Crook Co., vacuum clean­ 
er. 
J. C. Penney Co., house dresses 
Diamond Wallpaper store, wall­ 
paper. 
Friedlander's, meats. 
Goddard Bakers, bread. 
Golden .Star Dairy, dairy pro­ 
ducts. 
Manufacturers Light & Heat Co., 
gas range, refrigerator, water heat­ 
ers and conversion burners. 
McBane Beauty Salon, beautician 
service. 
Ogilvie'8, china, glass and kitch­ 
en utensils. 
Ohio Bell Telephone Co., tele­ 
phone service. 
National Brand Stores, carnied 
foods and butter. 
Riverview Greenhouses, flowers. 
B. V. Biggin, oysters and fish. 
Stein Dry Goods Co., linens. 
Smith & Phillips Co., furniture 
and radios. 
Trotter Hardware Co., washers 
and ironers. 


lf you cook for a large family—lf your husband is too particular— 
if you find It difficult to plan your menus— 
Consider, then, the task of Miss Ruth Burrell, dietitian at City hos­ 
pital. who superintends preparation of the 8.500 meals served in a 
month by the institution. Miss Burrell really has a job. 
Cooking for hospital patients i s — --------------------------- 
more than a matter of meat, pota­ 
toes. vegetables and dessert. Food 
is measured in grams instead of 
servings and an accurate check 
must be made of the carbohydrate, 
protein and fat content as well as 
the caloric value of dishes on 
each patient’s tray. 
Diets Usually Prescribed 
Doctors actually give “ prescrip­ 
tions" for the diets they want their 
patients to have, and it’s Miss Bur­ 
rell's job not only to meet the doc­ 
tor's requirements but to see that 
the patient enjoys his meals. 
In most cases patients can be 
given one of four standard diets 
which follow in succession in the 
course of recovery after illness or 
an operation. Some diseases, how­ 
ever, call for very special diets. 
Most of the ingredients in these 
special diets. Miss 
Burrell said, 
are found in the average pantry 
shelves. The difference lies in the 
care with which the diet must be 
planned to meet the patient’s in­ 
dividual needs. 
The hospital is prepared, how­ 
ever, to furnish even the less com­ 
mon foods. If someone should re­ 
quire goat’s milk tomorrow. Miss 


Burrell would know where to get 
it. 
During a representative month 
the hospital served 241 of these 
special 
or 
custom-built 
meals. 
Four Standard Diets 
Four standard diets, classified as 
liquid, soft, light and full, are used 
for patients recovering from ordin­ 
ary ailments. They are administer­ 
ed in the above order as the pa­ 
tient improve*. 
In one month the hospital served 
174 meals to patients on liquid 
diet. 737 to patients on soft diet. 
1.838 to patients on light diet and 
1.691 to those on full dipt. 
It would he hopeless for anyone 
to attempt to keep track of the 
composition and number of calories 
in every kiDd of food. but Miss 
Burrell can reel off the count for 
quite a number without looking in 
her charts. In preparation of ape 
cia! diets, foods are weighed and 
their values checked by nurses. 
Realising 
the 
importance 
of 
keeping patients happy, Miss Bur­ 
rell is glad to cater to Individual 
preferences 
whenever 
possible. 
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TABLE VARIETIES 


► 
Jaded American Appetites 


Find Relief In Assorted 


Continental Dishes 


MODERN KITCHEN USE SUBSTITUTE' 
SAVES DRUDGERY TO FIGHT PRICES 


Steps Taken In Preparing 


M A al£ Rpduced lf Center 


Is Properly-Planned 


•COLORING ENHANCES 
THIS EASY DESSERT 


Whipped Cream Base Used 


In ‘Black And White Fluff’ 


a 


Prunes, hananas and marshmal­ 
lows may be combined with whip­ 
ped cream to form an attractive 
dessert called “ Black and White 
F l u * ’’ 
V»e one aud one half cups of 
two 
hananas; 
twelve 
marshmallow.-; one half pint of 
whipping cream: one 
half 
tea­ 
spoon lemon extract; grated rind 
of one lemon. 
Wash the prunes and cook ten 
minutes in enough water to cover. 
Drain, let^cool and then chill. Re­ 
move the pits, chop the prunes; 
slice the bananas; cut marshmal­ 
lows into small pieces. Whip the 
cream until stiff, add prunes, ba­ 
nanas, marshmallows and flavor­ 
ing with grated rind. 
Serve 
in 
sherbet glasses. 


Mayonnaise Variety 
Try varying the ingredients in 
the mayonnaise dressing you use 
in salads. To each half a cup of 
reusing add two tablespoonful 
of 
ny of the following: ripe olives, 
green 
olives, 
pimiento . stuffed 
olives, chili sauce, catsup, 
horse- 
radis, 
green 
peppers, 
pimientos, 
cheese, minced ham or other meat, 
parsley or chutney. 


There 
are 
several 
important 
phases of a well-planued kitchen, 
according to experts, 
who have 
listed a group 
of 
fundamentals 
about the placing of equipment to 
save steps and to provide the most 
efficient arrangement in the prep­ 
aration of meals. 
Students 
in 
domestic 
science 
classes here are 
taught, for in­ 
stance, that: 
The 
way 
essential 
permanent 
equipment in a kitchen is grouped 
makes the difference between con­ 
venience and inconvenience and re­ 
duces drudgery. 
It is a good plan to have a sep­ 
arate working surface for each kind 
of work and to have the equipment 
arranged in working sequence. 
The stove should be placed as 
near other articles of kitchen fur­ 
niture as is predicable. 
Small Equipment 
Place kitchen utensils where the 
utensil will be most needed. 
If desired, covered containers 
may be placed on open shelves. 
Hooks or racks are desirable for 
the most frequently used utensils. 
The chief considerations in stor 
ing are to store each article near 
the place where 
it 
will be used 
most; to place the storage facili­ 
ties where they are accessible, eas­ 
ily 
cleaned, 
comparatively 
free 
from dust, not in the way; and to 
provide a variety of storage places 
for the different types of articles 
Storage of small utensils such as 
spoons, knives, forks, spatulas and 
egg beaters, may be provided for in 
drawers, or on a rack within easy 
reach. 
The use of a wheel-tray for tak­ 
ing soiled dishes from the table to 
the sink saves many steps. 
Convenient Equipment 
If one has neither a tea wagon 
or a service wagon, an ordinary 
tray is a help in carrying dishes 
and food from the kitchen to the 
dining room. 
Adequate artificial lighting is nec­ 
essary for the kitchen and for all 
storage spaces. 
The process of dishwashing may 
be shortened by having the sink 
placed at a proper height, having 
a drain board on each side, or in 
case there is only one. at the left 
side of the sink. 
A convenient working height is 
two inches lower than the elbows 
of the worker. 
For the average 
person. 34 inches 
is 
the 
proper 
height. 
Small 
rubber 
mats 
placed 
in 
front of the sink or work table 
make standing less tiresome. 
The workroom of a home should 
be pleasing in appearance. 
A kitchen stool is convenient 
when working at table or sink. 
It 
may also be used for a stepladder. 
The refrigerator should be kept 
scrupulously clean. 
To clean a mechanically cooled 
refrigerator, it Is best to follow the 


Vegetable, Macaroni Dishes 


Help Housewives Answer 


Rising Living Costs 


Today’s housewife is tempted to 
throw up her hands In despair when 
she looks at the prices of food. 
And there is small comfort in the 
winter predictions 
of 
food 
ex­ 
perts. 
But there are bright spots. 
Though meats are 
17 
percent 
higher than they were last year, 
fruits and vegetables have taken 
an IS percent 
tumble. 
Eggs are 
down 4.2 percent, dairy products 
aud sugar are fractioually lower. 
Potatoes And Cabbage 
Aud potatoes and cabbage, those 
standbys of 
the nioderate-lncome 
family, are a lot cheaper than they 
were last year. Government statis­ 
tics representing prices in GI cities, 
put i>otatoes 42 percent under last 
year's level and cabbage down 56 
percent. 
Butter is eight percent below the 
1936 figure, but lard is eight per­ 
cent higher. 
Oranges are 24 percent higher, 
apples 6 percent lower. 
Cereal and bakery products have 
advanced 
substantially. 
So have 
beverages, fats and oil. 
But in spite of this, if the house­ 
wife uses her head she can make 
the family budget more than break 
even. 
Here are some suggestions: 
Try adding left-over or freshly- 
cooked 
vegetables 
to 
a 
thick 
creamy sauce in 
which 
eggs 
or 
cheese ale used. 
Escalloped Dishes 
Make escalloped mixtures of cab­ 
bage, cauliflower, peas, beans, po­ 
tatoes. carrots of turnips— mixed 
into sauce made of meat or fowl 
Juices and Just 
a 
little of the 
meat. 
When possible, rook vegetables 
with their skins on. 
Save bacon fat. It can be used 
to scores of ways in browning and 
flavoring foods. 
When you prepare celery for the 
table save the leaves and coarse 
parts as seasoning for soups aud 
other cooked mixtures. 
Dried fruits are a good source of 
minerals and vitamins; use them 
more in salads, sauces, pies and 
cakes. 


Foreign dishes apparently will 
always interest the housewife seek. 
ing the unusual for her dinner 
table. There are hundreds of ce- 
eipes. of course, but only a few 
pass the test of the palate brought 
up on American foods. 
A summary of questions on the 
subject asked at cooking schools 
reveals a definite inclination to 
favor recipes for a meat roast, 
chicken, a sea food and a vege­ 
table or flour product in foreign 
style. Some of the red' 
* are easily 
found 
in 
foreign 
cook 
books; 
others were explained by foreign 
cooks now living in this country, 
still others were found in the for­ 
eign restaurants, especially those 
in New York. 
These have been favorites and 
should 
he 
used 
to 
vary 
home 
meals, to feature as church and 
club supper dishes of novelty pos­ 
sibly using a foreign theme for 
the decoration and entertainment 
at 
these 
group 
suppers. 
Your 
local library and the teachers can 
help 
suggest 
decorations, 
enter 
talnment and lecture topics if you 
want a series of foreign evenings. 
This first dish is from the Bal­ 
kans, with the ingredients adapted 
to our American markets: 
Oysters Tomatoes 
Two 
dozen 
oysters; 
t h r e e 
onions; five ripe tomatoes, or six 
or seven tablespoons mashed can­ 
ned tomatoes; one hunch parsley; 
one clove of garlic; 
two table­ 
spoons olive oil; salt aud pepper 
to taste. 
Slice the onions and 
tomatoes and arrange them alter­ 
nately on top of one another In 
a deep saucepan; to this add the 
rest of the ingredients, the pars­ 
ley and garlic cut fine, and one 
half cup w aler and boil 
o b m w 
din rn heat until tender. Then add 
oysters 
season 
with 
about one 
teaspoon of salt and half a tea­ 
spoon of pepper and continue sim­ 
mering on a slow fire, or in a 
hot oven, for fifteen 
to twenty 
minutes. Serve hot with a squeeze 
of lemon juice over it. 
An excellent dish to prepare in 
advance, all but the oysters, then 
add oysters and finish cooking in 
the oven in casseroles for serving 
a church of club group. 
Syrian Macaroni 
Three fourths pound macaroni; 
one half pound minced, uncooked 
lamb; one to one and a half table­ 
spoons butter; the same amount 
of shortening; one fourth teaspoon 
ground 
cinnamon; 
one 
teaspoon 
salt; one half teaspoon pepper. 
Boil 
the 
macaroni 
in 
salted 
water until tender; drain, add the 
butter and place over very low 
heat until any extra moisture is 
evaporated. Saute the lamb in the 
shortening 
until 
cooked. 
Season 
it with cinnamon, salt and pepper. 
In a buttered baking dish place 
alternate layers of macaroni and 
lamb hash. Finish with top layer 
of macaroni. 
Heat 
in 
moderate 
oven. 330 degrees, until delicately 
browned. 
• 
Lamb Chops With Sauce 
This 
recipes 
is 
Greek, 
and 
while wine Is used in the Greek 
sauce, it is also delicious omitting 
the wine. 
Four to six 
chops; 
one 
half 


Mrs. George Thurn 


Autumn Comes Back And Pies LECTURER AIDED 
Of Pumpkin Reign Once More 


All Won't Be Used In That Delicacy, However, As Tarts 


And Cookies Provide Pleasing Variations In Use 


Of The ‘Most Popular Vegetable Of Season’ 


Ways to serve pumpkin, that favorite autumn vegetable, are again 
In demand. While some enjoy pumpkin served as a vegetable, It is 
best liked In pies, cookies, ice cream and other delicacies. 
A three to four-pound pumpkin is a good size to select for pies 
and desserts. Choose a sound heavy pumpkin. When preparing for 
baking first wash it well. 81nee the*!*------------------------------- 


IN DAYS OF WAR 


Mrs. George Thurn’s Advice 


During Short Food Time 


Helped Housewives 


CROWD ATTENDS 
INITIAL PROGRAM 
ON KITCHEN ARTS 


Mrs. George Thurn Direct* 


Annual 4-Day Course On 


Stage Of Ceramio 


(Continued On Page Twelve) 


FRIED CHEESE PUFFS 
MAKE GOOD DESSERT 


Lemon Sauce And Powdered Sugar 
Garnish This Easy Tid-Bit 


These are delicious served with 
powdered sugar or with a lemon 
sauce. 
Two eggs; one cup milk; one cup 
flour; one teaspoon baking pow­ 
der; one 
cup 
grated 
Amerii an 
cheese; 
one half teaspoon salt; { oau*»e of its lighter consistency 


skin is very hard, it ie a good plan 
to bake the pumpkin whole for 
about one and one-half hours. Then 
cut. remove seeds and slip off the 
peel. 
Or another way is to cut pumpkin 
lu half, remove seeds from each 
half, partially fill each half with 
water and bake about one bour and 
fifteen minutes. 
Or the pumpkin may be cut in 
pieces and steamed. To cut, use 
a strong knife. Clean out. the seeds 
and peel off skin with sharp knife. 
Cooking 
A large kettle with a tightly fit­ 
ting cover may be used for a 
steamer. Put a small amount of 
water in the bottom of the kettle, 
place a rack or a colander in ket­ 
tle, put the pieces of pumpkin on 
the rack or colander, cover kettle 
tightly 
and 
steam 
pumpkin 
for 
about one hour. Take care that 
the pumpkin is high enough in 
the kettle so that the water will 
not touch it. 
Mash steamed or baked pumpkin 
and force through a strainer if there 
are any lumps in it. 
Pumpkin chiffon pie 
wins ap­ 
proval both as a family dessert and 
as a party dish. Some prefer it to 
the old fashioned pumpkin pie be­ 


sprinkling of pepper. 
Beat eggs well and add milk. 
Sift together flour, baking powder, 
seasoning; add to milk aud eggs. 
Then add cheese and beat well. 
Drop by spoonfuls into deep, hot 
fat and fry until golden brown. 
Drain and serve hot. 


Pumpkin Chiffon Pie 
I baked nine inch pie shell. I T 
gelatin, J c cold w ater, 3 egg yolks; 
2-3 c brown sugar, A c milk, 1J c 
cooked and strained pumpkin. A t 
salt, A t cinnamon, A f nutmeg, A t 
allspice, 3 egg white*, 3 t sugar. 
The pumpkin may be canned, or 


it may he steamed or 
baked as 
directed above. 
Add gelatin to cold water and 
let aoak while preparing other in­ 
gredients. Put egg yolks In top 
part of double boiler, beat well 
with rotary beater, stir in brown 
sugar, 
milk, 
pumpkin, 
shR 
and 
spices. 
Cook, stirring 
constantly 
until thickened slightly. 
Remove 
from heat and stir In softened gela­ 
tin. 
Cool until mixture begins to 
thicken. 
Fold in egg whites beaten 
stiff with sugar. 
Pour into baked pie shell arid 
place In refrigerator one hour or 
longer 
or 
until 
filling 
is 
firm 
enough to ctrt. 
Spread with whip­ 
ped cream and sprinkle salted nut­ 
meats over ti before serving 
Honey pumpkin tarts are enjoyed 
for dessert or may be served with 
coffee after an evening of bridge. 
Plain pastry — 1A c cooked and 
st rained pumpkin, J c honey, 2 
eggs, A t salt. I t cinnamon, A t 
ginger, I t lemon juice, I c milk, 
4 c cream. 
Prepare Individual unbaked pas­ 
try sh ells. 
Add boney to pumpkin, 
add beaten eggs, salt, apices, lemon 
juice, milk 
and cream and 
mix 
thoroughly. 
Pour into unbaked pastry .-.heils | 
and hake in a hot. oven, 43d do­ 
gies Fahrenheit, for IO minute*, 
then reduce heat to 350 degrees 
and continue cooking about 30 min­ 
utes longer, or until a silver knife 
when inserted into the filling come* 
out clean. 
Pumpkin cookies and cider are a 


Mrs. George Thurn, genial and 
capable lecturer on food and home 
economic* specialist in charge of 
The Review'* 12th annual cooking 
school that opened today In the 
Ceramic theater, first gained na* 
tiorial recognition in her field dur­ 
ing the World war. 
In the dark and dreary days of 
1917, the nation felt the pinch of 
shortened 
food 
aupplies. 
Butter 
and flour and meat* were doled out 
In some instance* and everyone re­ 
member* sugar cards. 
Devised Food Substitute* 
But the dilemma was an sw ered 
for many a housewife by 
Mr*. 
Thurn* advice and instruction In 
devising the use of food substi­ 
tute*. 
Hhe lectured and spoke be­ 
fore large audience* on the use* 
of substitutes In the then vitally 
Important 
plans 
for 
economical 
cookery and housekeeping. 


Hundreds filed into the Ceramic 
theater today for the opening class 
of The Review’s 12th annual cook­ 
ing school and heard Mrs. George 
Thurn. noted home economics lec­ 
turer. discuss and demonstrate for 
nearly two hours the fine arts of 
cooking 
The class will be resumed again 
Tuesday at 9:30 a. rn. 
Doors open 
at 9. 
The course will continue 
Tuesday, Wednesday and Thurs­ 
day. 
Housewives, arui young women 
who will he preparing meals for a 
family rome day. 
made 
up 
the 
throng that jammed the playhouse 
for the first of the four-day series 
of lectures. 
Stage Becomes Kitchen 
The audience saw a stage the*, 
had been transformed into a mod­ 
ern kitchen for the annual classes. 
Gleaming new equipment sparkled 
under the strong light as the lec­ 
turer turned from stove to mixer 
and grinder in preparation of the 
choice recipe* selected for the first 
day's instruction. 
Newcomers, for whom a free 
homemaking class 
was 
a 
fresh. 
thrill, marveled at the punctuality, 
the friendly spirit and the anticipa­ 
tion of the audience. 
Plus the applause, Mrs. Thurn 
won the undivided attention of her 
hride-to-grandmother class from the 
moment she stepped briskly out on I 
the stage, where household science 
wa* revealed at Its proudest. 
Everyone had a free recipe sheet 
and it seemed that nearly every 
business-like pupil had come with 
a pad and pencil—ready to glean 
every ounce of help from this ex­ 
perienced, systematic home man­ 
ager. 
Without slighting any subject 
from soup to outs, without dodging 
one in the batch of questions im­ 
portant to her audience, the lec­ 
turer covered a mass of material 
bewildering to the average home­ 
maker at the Initial class. 
Keen comments combined with 
each deft, assured movement, prov­ 
ed that she knows her Job from 
a personal, work a day viewpoint, 
as well as from long study and pub­ 
lic demonstration, many comment­ 
ed. 
All Shared Fun 
Front and bark row* alike shared 
the fun—and the tantalizing fra­ 
grance of the first-day dishes, as 
they progressed from mixing table 
to stove, oven or well-stocked re­ 
frigerator. And each of those treats 
was borne tenderly from the hall— 
the school's gift to some neighbor­ 
ing dinner table. 
Even the most experienced cook 
can’t resist preening herself when 
the “ohs" and "ahs” of her guests 
proclaim loudly that a new recipe 
ha* clicked with success, and if the 
"ohs” and “ aha’’ in the hall today 
were a criterion, then hundreds of 
families can expect meal-time sur­ 
prises this week. 
“ There is nothing like a brand- 
new wrinkle to smooth the brow of 
the worried homemaker,” she told 
the audience. 
“ Wrinkles” In simplified home 
management, cookery, labor-saving 
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A P P R O X IM A T E L Y 170 girl Btu- 
* » dents, 
principally 
freshmen 
and sophomores, are studying the 
art of homemaking in the home 
economics 
classes 
conducted 
in 
the local high school under the 
direction of Misses Evelyn Mackall 
and Helen Winland. 
Home economics in the East Liv­ 
erpool schools is a two-year course. 
It was made a vocational study by 
the state department of education 
about eight years ago at which 
time the state consented to pay 
one-half of the salary of one of 


the instructors. Prior to thj*. time 
it was merely one of the studies 
available to girl students. 
Cooking is stressed during the 


the second-year home economics 
course. 
Divided In 8 Units 
The first year course is divided 
first year although some training into eight units, each 
requiring 
in 
sewing 
and 
housekeeping in 
general is given. During the sec­ 
ond year home management, foods 
for special occasions, child care, 
remodeling of old clothing, table 
decorations and other duties which 
usually fall on a woman’s shoul­ 
ders are taken up. About 120 girls 
are registered In the first year 
classes while about 50 are taking 


from three to six weeks of instruc­ 
tion. The first unit, which requires 
three weeks, provides instruction 
in 
food 
preservation, 
costs and 
canning and student- are given 
the actual experience in canning 
fruits and vegetables. 
Unit 
2, 
another 
three-week 
coarse, provides Instruction in sew 
log by machine and by hand. A six- 


week course in the preparation of 
breakfasts and candy-making comes 
with Unit 3. Making of smocks and 
pajamas and the care and repair 
of clothing comes with Unit 4, an­ 
other six-week period. Child care 
and development for a period of 
three weeks is taken up In Unit 5, 
Then co n ies interior and exterior 
house decorating, planning and fur 
nishing. 
which 
require 
another 
three weeks in Unit 6. Preparation 
of luncheons is stressed with Unit 
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COSTARD ADDS TASTE 
TO FROH SHORTCAKES 


Whipped Cream Suggested 


For Delicious Dessert 


When 
more peaceful 
career* equipment, serving and entertain- 
called a year or two later she again if,g 
these will be Ironed out at 
earned a reputation 
for creative the 
entertaining 
daily 
forums, 
where old and young cooks will get 
together. 
The program clicks along with 
such vim and appealing interest 
that the closing hour seemed to 
come all too soon, with the eager 
pupils still bombarding “dear teach­ 
er” with questions. 
After 
the 
busy 
session. 
Mrs. 
Thurn held “open bouse” around 
her model kitchen, as neighbors 
stepped forward 
for appreciative 
thanks and a closer inspection of 
attractive displays by East Liver­ 
pool merchant*. 
Linoleum, curtains, paints, foods. 
range, laundry equipment and re­ 
frigeration are shown. 
Treated as Feature 
It was almost like Thurston days 
to see the magic of the finished 
product after watching the tempt­ 
ing dishes 
grow 
from 
creamed 
shortening and sugar, flour sifted 
with baking powder and all the in­ 
structions that thepuplls followed 
go alertly. 
There was no fooling the pupil- 
cooks, either! 
When the lecturer 
put a quick question, they knew 
whether the baking powder went 
in. and why the flavoring was add­ 
ed to the creamed shortening. 
One, class gone. 
School it a 
fourth over. 
Three more gala ses­ 
sions on worth-while recipes and 
opportunities remain. 
Another large crowd is expected 
tomorrow, officials said, with in­ 
creasing daily attendance seen ae 
the school progresses until the final 
demonstration is given Thursday. 


Whipped or plain cream may b* 
served with an 
easily prepared 
banana shortcake, 
and 
custard 
sauce may be used between the 
layers. 
Use three tablespoons shorten­ 
ing; one half cup sugar; one egg 
beaten; one half cup of molasses; 
one and three fourths cups flour: 
one and 
three fourths 
teaspoon 
baking powder: one half teaspoon 
soda; one half teaspoon salt; one 
teaspoon ginger; one half teaspoon 
cinnamon; 
one half cup bolling 
water; two or three bananas; one 
cup cream, or cooked sauce. 
Blend 
the 
shortening and 
su­ 
gar thoroughly together. Add egg 
and molasses and the dry ingre­ 
dients which have been sifted to­ 
gether. 
When thoroughly 
mixed 
add the boiling water. Pour into 
two layer cake pan* nibbed with 
shortening, and bake lo a mod­ 
erate oven, 375 degrees F., twenty 
to 
twenty-five 
minutes. 
When 
cool, 
place 
sliced bananas 
be­ 
tween and on top of the layers. 
COURSE GIVES PREVIEW OF 1938 COOKING FASHIONS 
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170 GIRLS STUDY 
AT 
IN LOCAL SCHOOL 


2 Years Of Instruction Held 


Necessary To Teach Arts 


Of Home And Kitchen 
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7, for six week®* The final six- 
week period. Unit 8. is devoted to 
spring derss making. 
More difficult work is used in 
second year borne economics. Home 
management and food for the fam­ 
ily are the first subject®, requiring 
three weeks. A three-week course 
in 
making silk underclothing is 
given in 
Unit 2. Then, for six 
weeks, dinners and foods for spe­ 
cial occasions are taught in Unit 3. 
Making of woolen dresses, re­ 
modeling and renovating Is taught 
in Unit 4. also a six-week study. 
Then comes child care and foods 
for small children taught in three 
weeks as Unit 5. Making of chil­ 
dren's clothing is taken up in Unit 
8. for six weeks. The care of sick 
and family relationships are sub 
Joel® for Unit 7. also six weeks 
The final unit, requiring six weeks, 
trains 
the 
girl 
to 
prepare 
her 
spring wardrobe. 
Summer 8tudy Required 
The work of the home economic 
student does not end with the clo* 
ing of school In the spring. Each 
freshman student Is required to 
complete at least three projects 
during June and July of her •Wil­ 
mer 
vacation 
while 
second-year 
girls must complete four projects. 
Grades of students in these sub* 
jects are withheld until the pro­ 
jects are completed. Teachers are 
required to visit the homes of the 
students at least once every two 
weeks during the vacation to super- 
vise the projects. Thus, with tho 
summer work, it will be seen that 
the home economics course really 
requires l l months. As each pro­ 
ject demands 80-bour* work, few 
students can complete the special 
projects during the school term. 
Special projects for first year 
students follow: 
I. The dally and weekly care of 
the home and storage room. 
J. The canning of fruits, vege­ 
tables, meat, and the making of 
Jams, Jellies, etc. 
J. The improvement of personal 
health habits in order to reach 
and maintain normal weight. 
4. Planning, preparing and serv­ 
ing a series of breakfasts for the 
family. 
5. Planning, preparing and serv­ 
ing a series of sappers for the 
family. 
8. Plan a home party, refresh­ 
ments and suitable games. 
7. Planning, selection and con 
struction 
of 
suitable 
undergar 
ments for Seif or another member 
of the family. 
8. 
Care and repair of clothing 
for a given period of time. 
9. Improvement of exterior of 
home, 
such 
as 
flower 
gardens, 
flower bed, flower boxes. 
10. Room improvement such as 
redecoration, refinishing furniture, 
rearrangement of furniture, porch 
furnishings, cleaning of rubbish 
and lawns. 
11. Baking and cooking. 
12. 
Elimination 
of 
household 
pests. 
13. Personal account. 
14. Spring and summer ward­ 
robe or self or other member of 
family, such as (a) repairing cloth- 
ing on hand; (b) planning for fu­ 
ture needs; Cc) making new gar­ 
ments; 
Cd) 
buying 
ready-made 
clothing. 
Oaring Second Year 
For second year students, selec­ 
tion may be made of the following 
projects: 
1. Keeping a weight chart for a 
younger child, inducing her to eat 
proper foods, including the proper 
amount of milk. 
2. Planning and preparing suit­ 


able meals for a young child who 
does not eat wj'h the family. 
3. Plan and assemble suitable 
clothing for a younger child. 
4. Launder children's clothing. 
5 Care of children. 
8 
Helping younger children to 
form right habits. 
7. Planning, preparing and serv 
ing dinner for family. 
8. Planning, preparing and serv­ 
ing food lo a person on a special 
diet following a doctor's orders. 
9 Plan, prepare md serve birth­ 
day dinners for members of the 
family. 
10. Entertain guests at Sunday 
evening suppers. 
11. Remodeling clothing for self 
or other members of family, 
12. Baking. 
Ll. Knitting. 
14. Embriodery, crochet. 
15. Quilt. 
18. Laundry. 
17. Storage of clothing for moth 
prevention, etc. 
18, Household management, 
19 
Planning for recreation for 
family. 
20. Lighting in tho home. 
21 Labor-saving devices. 
Equipment in the sewing room 
at the high school building Includes 
four electric machines and eight 
tread machines. One unit kitchen 
and numerous so-called two burner 
hotplaes stoves arr provided for 
the Instruction in cooking. During 
the past year. a new dining room 
suit has been Installed In the home 
economics department where stu­ 
dents are instructed In table a r­ 
rangement. 
Teachers 
in 
this 
departm ent 
keep step with modern method* 
through 
government 
bulletin, 
li­ 
brary hooks, and magazines and 
periodicals devoted to home eco­ 
nomics. 


MRS, THURN'S ADVICE 


HELPED IN WAR DAYS 


(Continued from Page One) 


work in organising club and church 
entertainm ents 
throughout 
t h e 
country. 
Through the auspices of 
the Federated Women’a Club of 
America, Mra. Thum baa become 
widely known for her activities In 
the home departm ent of the Wom­ 
en’s club of South Bend, Ind., of 
which she was chairman for many 
years. 
In her lecturing before many 
thousands of American women she 
has won acclaim for her ability to 
teach young brldea not only about 
cookery, but the art of entertain­ 
ment, 
and 
the preparation 
and 
serving of their first home parties. 
Aldsd Young Psoplt 
8he has given many young Peo­ 
ple's clubs their working plan. es­ 
pecially in the field of entertain­ 
ment, and following her war-time 
theories on economical living, she 
has won the appreciation and re­ 
spect of thousands of housekeep­ 
ers who have beard her talk on 
this subject. 
Her long experience as lecturer 
and homemaker gives her an ex­ 
ceptional equipment tor her pre* 
ent Cooking School work. 
Audlen 
ce* are quick to recognize ber 
sound background, to appreciate 
her charm and platform manner 
and to aprove the vast wealth of 
information at her finger tips. She 
is universally popular with audi­ 
ences of American women. 
The Review school will continue 
Tuesday, Wednesday and Thurs­ 
day in the Ceramic theater. 


PROPER SPACING OUTS 
DURDGERYIN HITCHEN 


EAST LIVERPOOL R E V I E W 


Tomorrow 


Wednesday 


Thu radar 


Mark Your Calendar 


serve them as three 
days 
that 
ut* 
want 
you to attend Cooking 
School. 


MRS. GEORGE 


THURN 


(Instructor) 


We Have The Very Newest In 


Fostoria 
GLASSWARE 


We Feature The 
“RONDEL” 
STEMWARE 


each 


The RONDEL bowl rises above Its rosetted stem in a series 
of crystal bubbles. It* graceful curves are lustrous na ice; 
tbtn-blown but not too fragile even for every day use. We 
are showing Goblets, Sherbets, Tumblers and Fruit Juice 
Stem ware at 50c each. 


We invite you to see our Fostoria displays. The RONDEL 
design Is only one of many for your Belection. 


TIME AND MONEY SAVING 
GADGETS 
Z 
KITCHEN 


Cake Savera — attractive in 
their bright colors and deco­ 
rations. New 
4 
A A 
square s h a p e 
I a U U 


Round Cake and 
Pie S a v e r s 
. 


(Continued from Page One) 


instructions given by the manufac­ 
turer. 
Wash the drain pipe of an ice re­ 
frigerator once a week. 
Wash with cold water containing 
washing soda. 
Wipe with a dry 
cloth. 
If food Is spilled In the refrigera­ 
tor. wipe it up immediately. 
Put only clean containers In the 
refrigerator. 


MRS. THURN SAYS . . . 


I 
CHOOSE A COIFFURE 
The Way You Do A Hat! 
. . . To Suit Your Face 
And Personality! 


Our stylists at e expert at devising: pew means to 


bring out your own individual charms. 
You’ll 


be amazed at the difference a smart hairdress 


can make. 
Phone today for an appointment. 


Permanents $2.00, $3.00, $3.50, $5.50, $7.50 


McBane Beauty Salon 


2nd Floor Ikirt Building 


CORNER EAST FIFTH 


PHONE 758-J 
AND MARKET ,XTS. 


HOME PHONE 1534-R 


New Scientlfik 
Juicer ............... 
1.19 


1 .0 0 


Double Wire Cake 
C o o lers 
. 


Mirro Full Recipe 
Cookie Press......... 


50c 


1.25 


Sani-Sllp Food Protectors — 
of oiled silk. Preserve* fruit, 
vegetables, meats and other 
foods—Talon P P - A A 
closings 
O D C D O C 


Douhie-Duty Stove Mats—at­ 
tractive mats and a handy 
serving tray—oil 
A A 
cloth co v ered 
w U w 


New Dish 
rubber 
covered 


Chrome Skillets 
"" 1.25 


— V arious 


to 1.95 


Double 
and 
'Sift-Chtite 
Flour 


A ti Arock 
Dough 
Blenders 


Triple 
Screen 
1.001.25 


Drainers — red 
1.25 


NECESSARY 


or green handles to match 
Kitchen color scheme. 


Flat Egg Beaters, Potato Mashers. Plate Scrapers. 


Can Openers, Cake Turners, Strainers, Spatulas. 


Spoons, Scoops, Forks 


Other K itchen Gadgets w ith 
to 1.60 each. 
IO' 
EACH 


handles in red or green 


Royal Chrome Ovenware— 
gay Fiesta colors — bright 
(brom e Serving Trays — 
Casseroles— Pie Plates — 
Meat Platters 
1.35 * 2.25 


Whistling Tea Kettles—Cop 
per 
brightly 
finished 
with 
chrome. Various - 
a 
a q 
sizes and shapes .. I i I v 
and up to 2.15. 


rn 


¥ 


I 


An Easy Wav To Cook Delicious Meals 
WESTINGHOUSE 
Signaling 
Adjust-O-Matiu 
ROASTER 
Boils, grills frb-s. toasts Makes 
everyday cooking easier. Ocou- 
pies only two feet of ahelt apa 
Completely 
A A P A 
e q u ip p e d ................ 
C O i v U 


Here Are HOUSEHOLD NEEDS 


Attractively Priced for COOKINQ SCHOOL WEEK 


Dining cooking school week, and after—Ogilvie’s 
invite you to visit the various departments showing 
things for the home. Many of them will be shown 
and demonstrated at the Cooking School by Mrs. 
Thurn. 


• 
• 
• 
• 
Lace Cloth 


bv 
QUAKER 
Table Setting 


by 
HOUSE BEAUTIFUL 


It * always eafe to follow House Beautiful for style and 
it’s equally safe to follow Quaker for quality. Quaker 
lace dinner cloths reflect the romance and beauty of rare 
old lace*, but the way they wear and launder proves they 
are made to fit the practical needs of American homes. 
A variety of pattern* now being shown in our Ltneu 
Department. 


■ 't|H rn 


l i J y f 


£ 
V 
f t 


HOMER LAUGHUN S 
LUNCHEON POTTERY 


rt s the delight of every hostess to achive striking table 
settings—Fiesta is vivacious and gay as the name itself— 
shown in Bunny yellow old ivory, spring green, gorgeous 
flame red and deep blue 
Simple shapes with a tilting 
modern “dash.” 
Fun and inexpensive to “mix your col­ 
or*.” 


Ti 


•fll 


Dinner Plate*, each . . . . 
35c 
\fter Dinner Coffee Pot 1.10 
Salad Plate*, each ........ 
20c 
Sugar Bowl ............. ___ 75c 
Tea Tup and Saucer . . . 
40c 
C ream e r..................... . . . . 45c 
Large Chop Plate ......... 
1.10 
Covered Casserole . 
Coffee Pot ....................... 
1.35 
Tea Pot ..................... . . . . 1.2! 
Covered Onion Soup* .. 
75c 
Fruit Saucer ........... . . . . 
15c 


Flame Color Priced S lig htly M ore 


♦itii'ifcilirfittiliiiiiiii • ■' ciliium!'r n ill''- 
• 


SPECIAL! 


ALL-LINEN 


TEA 


TOWELS 
19c 


AU pure linen—colpred bordel 
of red. blue, green, gold. 


Linen Dept 


SPECIAL! 


rn 
STAINLESS 


W 


STEEL 
• 
SAUCE PAN 


• 
P i Quart 
4 
4 f t 
1.60 Value I *. I W 


• 
Other Stainless 
J 


Steel Ware from 


2.50 to 4.80 


Have a Complete Matched 


Set for Your Kitchen 


Columbian 
PORCELITE 
ENAMEL 
WARE 


White with 


RED BEAD 


COOKING 
SCHOOL SPECIAL 
LOO 


Choice of six most popular 


Kitchen utensils in daily use 


. . . at a special price for this / 
week only at 11.00. Dripola- 


tor, Percolator, Square Dish 


Master, Tea Kettle. French 


Sauce Pan Set. Five Purpost 


Cooker . 


72x00 
Quaker 
Lace Cloth 0 05 * 2 2 1 
J /95 
y e y 
Lace Cloth X X ♦ S ~ 


NAPKINS TO MATCH CLOTHS—7.75 Dozen 


OTHER QUAKER CLOTHS*— 3.95 to 12.95 


• 
• 
• 
• 


Smart Young Moderns Take Notice . . - 


FASCINATING NEW 


KITCHEN WARE 


II ALLS 


VITRIFIED CHINA 


Durable—Fireproof 


New Streamline Ice 
Pitcher* 
a O C 
in r e d ................... I s (L D 


Dripola tors 
4 O C 
4 cup S i z e 
I i w O 
Tew Pot* — N ew Air-Flow 
Handle 
4 ■ ■ 
Shape 
a — 
Others from 50c Up 


Casseroles ......... 1.25 
Others decorated or plain 
1.00 


Salt and Pepper* 
New sh a p e s...a^t 


Cookie Jar 
or 
decorated .. 


Bean 
P o t ........ 


60c 


pin rn 'color* 
... 1.35 


.1.45 
Pitchers—Covered 
ur 
95c,J.35 
pl ai n 


Square Covered 
Butter 
Dishes 


3-Piece Mixing 
Bowl Set . . . . 
50c, 1.50 
2.20 


WE FEATURE THE 
.fimbedm 
Automatic 
MIXMASTEk 


23.75 
We feature the famous Mixmaster 
MOST POWERFUL portable 
M i x e s and 
beats 
more EVENLY with 
a 
WIDER RANGE 
of 
FULL 
POWER 
beater 
speeds 
that 
w ont slow down as 
Latter 
thickens 
or 
you add ingredients. 
Has the new type 
FU LL-MIX Beaters. 
Complete with juice 
extractor. 
2 
lovely 
bowls, in black and 
white or ivory and 
green finishes. Only 
23 95. 


OILED SILK MIXER 
(OVERS — H a n d 
Painted 
4 
A f t 
Designs .. 
I a U U 


because it is the 
mixer on all speeds 


r n 
Mw. 


l h 


26-PIECE SETS 
STERLING SILVER 


Two Lovely Patterns 


64.50 Value 
39.50 


far 


WMLmuJIhi 
..■ll. lift till 


A fortunate purchase brings this unusual­ 
ly fine Sterling Silver in a com­ 
plete service for six at th 


low price. Ask about 


our convenient pay­ 


ment plan. 


We have the piece* 
you 
are 
likely 
to 
need 
in 
expensive 
Silverware at— 
10c each 


mU:i 


17022976 


MONDAY, OCTOBER IS, 1937. 
EAST LIVERPOOL REVIEW 
PAGE 3 -^ 
SEA FOOD DISHES 
OFFER WELCOME 
'CHANGES IN DIET 


Simple Recipes Advised For 


Every Occasion; Canned 


Fish May Be Used 


These fish and sea food recipes 
are simple and offer a change from 
the usual diet. They may be made 
with canned fish if there is ao 
fresh fish available in your com­ 
munity, and in combination with 
such cereals as macaroni and rice 
they make nourishing, well bal­ 
anced meals. 
Baked W ith Spaghetti 
One cup cooked or canned fish, 
flaked; one and one half cups 
milk; three cups cooked spaghetti; 
one teaspoon salt; two tablespoons 
butter; one half teaspoon pepper; 
one half green pepper chopped; 
one half cup bread crumbs. 
Melt one tablespoon butter in 
the baking dish, cover with half 
the crumbs, then with alternate 
layers of spaghetti, fish, green 
pepper and seasoning, until all are 
used. Add the milk, sprinkle with 
; the remainder of the bread crumbs 
and dot with butter. Bake 12 min­ 
utes in a hot oven, 400 degrees F. 
J' Serves eight. 
Fish Chowder 
Two pounds fish; one fourth 
pound salt pork; two tablespoons 
minced onions; one quart water; 
one pint hot milk; three cups 
diced potatoes; salt and pepper. 
Simmer the fish in the water 
until tender, Remove and flake. 
Cook the potatoes in the fish 
stock. Cook onion in the pork fry­ 
ings until tender. Remove the pork 
and onions. Combine fish, pork 
fryings potatoes, stock and season­ 
ings. Boil, add hot milk. Serves 
six. 
Fish Creole 
Two cups cooked or canned fish 
or sea food; 
two cups minced 
onion; 
two cups minced green 
peppers, one quart stewed toma­ 
toes; two tablespoons butter; one- 
eighth teaspoon paprika; one clove 
of garlic chopped; salt and pepper. 
Melt the butter, add.paprika and 
stir 
until 
blended. 
Add 
onion, 
green pepper and garlic and sim­ 
mer until tender. Then add toma­ 
toes. salt and pepper. Boil five 
minutes. Then place the iish or 
sea food, canned or cooked (such 
as shrimps, crab meat, clams) in 
this sauce and boil for IO min­ 
utes. Serve hot. Enough for eight. 
Fish Pie 
Two cups cooked or canned fish 
or sea food; one cup white sauce; 
two clips mashed potatoes; two 
tablespoons minced green pepper; 
sage; salt. 
Mix fish, green pepper, season­ 
ings and sauce together. Place In 
• 


a casserole, cover with mashed 
•potatoes. Balu* in *, hot over., 450 
degrees F-. until the pie -.outlies 
and steams. Uncover and brown. 
Serve at once. Serves six. 
With Curried Rice 
Two cups cooked or canned fish 
or sea food, flaked; six table­ 
spoons rice; one minced onion; one 
half teaspoon curry powder; one 
tablespoon butter; one teaspoon 
minced parsley; three cups water. 
Melt butter, add onion, seasonings 
and water. When boiling add rice; 
simmer for an hour. Add sea food 
and top with parsley. Enough for 
six. 
\ 


The G rape’s A Sociable Fruit; It’s A t Home SHREDDED COCOANUT HARVEST IS SEASON FOR APPLE PIES LIKE THIS 
In Salad, Dessert, Appetizer And Beverage HELPS IN PUDDINGS 
at 
k 
y . 
Cream Of Vineyard May Be 


Used In Almost Any Dish 


Popular On Table 


Name almost any popular dish— 
salad, dessert, appetizer, beverage 
—grapes may be used in any. 
Grapes served a* fruit should be 
washed, drained and arranged in a 
flat dish, either alone or with other 
fruits. 
Frosted grapes make a novel cen- j 
terpiece. To prepare them, you dip 
bunches of grapes in slightly beaten 
egg white, sprinkling them with con­ 
fectioner’s sugar and then drying 
and chilling them. 
Red and green grapes, dipped in 
melted fondant and dried make a 
novel confection for the tea table. 
Grape ice is delicious served with 
the main course of the meal or as a 
dessert. 
To make it, boil, for two minutes, 
one cup of sugar with one and one- 
half cups of w iter. Add one-fourth 
of a cup of lemon juice and two 
cups of grape juice. Pour the mix- 


G R A P H J A N 
SH c u p s 
lbB.) p r e p a re d f r u i t 
7 c u p s (3 lbs.) g r a n u l a t e d s u g a r 
I box p o w d e re d f r u it pectin 
T o 
p r e p a r e 
fr u it, 
slip 
*>kfn* 
f ro m a b o u t 3 p o u n d s fu lly rip e 
g rap e* . Add I 
c u p of w a t e r to 
th e pulp. B rin g to boil, a n d le t 
s im m e r, co v ered f o r 5 m in u te s. 
R em o v e 
seed* 
b y 
u s in g 
sieve. 
C h o p 
o r 
g r i n d 
s k in s. 
A dd 
to 
p ulp. 
M easu re 
s u g a r 
In to d r y dish 
a n d s e t asid e u n til needed. M ea s­ 
u re p r e p a r e d f r u i t Into a 5- to 6- 
q u a r t k e ttle , f illin g up la s t c u p 
o r f r a c tio n of c u p w ith w a t e r if 
n e c e s sa ry . 
P la c e 
o v e r 
h o tte s t 
fire. A dd p o w d e re d f r u i t pectin. 
Mix w ell. C o n tin u e s t i r r i n g u n til 
m ix tu r e c o m e s to a h a rd 
boil. 
P o u r In s u g a r a t once, s t i r r i n g 
c o n s ta n tly . (T o re d u c e fo a m in g , 
Vi te a sp o o n b u t t e r m a y be a d d ­ 
ed.) C o n tin u e s tir r i n g , b r i n g to 
a fu ll r o llin g boll and boll h a r d I 
m in u te. R em o v e fro m f i r e . Skim . 
P o u r q u ic k ly . P a r a f f i n hot Jam 
a t once. M ak e s a b o u t 12 g la ss e s 
(6 flu id o u n c es e a c h !. 


Meringue Tapioca Tops Off 


Easily Prepared Dish 


Chocolate 
and 
cocoanut 
are 
combined for a good pudding top­ 
ped off with meringue tapioca in 
this easily concocted recipe. 
One fourth cup quick cooking 
tapioca, one half cup sugar; one 
fourth teaspoon salt; two squares 
or two oun*es unsweetened choco­ 
late cut in pieces; two egg yolks; 
four cups milk; one teaspoon va­ 
nilla; two egg whites; four table­ 
spoons 
sugar; 
one 
fourth 
cup 
shredded cocoanut. 
Combine the quick cooking ta­ 
pioca, sugar, salt, chocolate, egg 
yolks and milk in the top of the 
double 
boiler and stir enough to 
break the egg yolks. Place over 
rapidly boiling water then bring 
to the scalding point and after that 
cook five more minutes, stirring 
frequently. 
Remove from bolling 
water and add flavoring. 
Turn 
into 
a 
casserole rubbed 
with shortening. Beat egg whites 
until foamy; add auger, two table­ 
spoons at a 
time. beating after 
each addition until the sugar is 
thoroughly blended. After all the 
sugar is added, continue heating 
until 
the 
mixture will stand in 
peaks. Pile lightly on the pudding, 
sprinkle with coconut and bake in 
a moderate oven, 350 degrees F.. 
for fifteen minutes or until deli­ 
cately brown. Enough for eight. 


Sugar, spice and a cup of sour cream help make a pie like this— 
that almost melts iu your mouth. 


ture Into a freezer. 
When it la 
half-frozen add a beaten egg white 
and freeze the combination very 
stiff. 
Grapes also may be mixed with 
fresh or canned fruits, berries or 
melons and served as salad wirb 


When selecting grapes for jelly, choose bunches on which about a 
third of the grapes are not fully ripe. Partly-ripened grapes contain 
mors pectin, the substance that makes the juice jell. 


Household 
Hints 


French 
or mayonnaise dressing. 
Larger varieties 
should 
be cut 
into halve* with a sharp knife 
—and have their seeds 
removed. 
Smaller, seedless grapes may be 
used whole. 
Grape juice may be used with 
other ju ic e s in cocktails. 
It may 
also be mixed into a. wide variety 
of gelatin and frozen dessert*, cakes 
and cookies, baked, 
steamed and 
bolled puddings, sauces and cake 
fillings. 
Grape juice should be stored in 
bottles and jars that are sealed 
tightly. It should be kept in a dark, 


dry place and used up soon after 
it is opened, since it is likely to 
mold or turn sour if it stands. 
When making grape jelly, you 
should use some that are not yet 
ripe, since there is more pectin— 
that natural jelly making property 
found in fruits and berries—in the 
partly-ripe grape. One-third unripe 
grapes to two-thirds ripe ones is a 
good proportion. 
To make a clear jelly the juice 
should be allowed to drip freely— 
don’t squeeze the Jelly bag 
The pulp left in the bag may be 
made into conserves. 


ASPARAGUS SERVED 
IN CROQUETTE FORM 


Cracker Crumbs And WHIta Sauce 
In Unusual New Recipe 


Many foods are being served in 
croquettes these days, 
but 
few 
housewives have tried this recipe. 
Take eighteen stalks canned as­ 
paragus; one cup white sauce; one 
cup cracker 
crumbs; one fourth 
pound 
grated 
American cheese; 
one egg well beaten. 
Drain the asparagus and chop 
fine; mix with white sauce season­ 
ed with a little nutmeg. And the 
cracker crumbs, cheese aud egg 
and mix well. Form into small cro­ 
quettes. and roll In crumb* and 
beaten egg. and crumbs again. Fry 
in deep, hot fat until golden brown. 
Garnish with watercress end rings 
of pimiento. 


Use Soap Jelly 
Never rub soap directly onto blan­ 
kets in laundering them. 
Use a 
soap jelly. After the blankets have 
been rinsed, dry them in the shade 
—to prevent them from turning yel­ 
low 
Press satin or silk bindings 
with a warm, rather than a hot, 
iron. 


Recipe For Delicious Peppermint Bavarian 


O’ 


To make sure berries will re­ 
tain their bright color be careful 
not to overcook them. lf they are 
used in preserves store the jars 
iii a dark place. 


Stewed Fruit Note 
A small amount of lemon juice, 
orange juice and grated lemon rind 
will add flavor to stewed fresh or 
dried fruits. 
Use about I table­ 
spoonful of juice and J teaspoonful 
of rind for each two cups of fruit. 


Careful Mixing, Measuring Needed 
To Produce Smooth-Texture Cakes 


Sour Cream Feature Ut This Recipe That Also Calls For 


Boiled Icing, Well Beaten To Rich Consistency 


Careful mixing of ingredients is 
i ^ t r f r a i 


Munching Note 
Peanut butter mixed with a little 
cream is a good filling for white or 
Graham 
cracker 
sandwiches for 
children. 


tor a devil’* food cake with 
a smooth texture. 
This recipe lf 
followed closely and careful meas 
urement* used, will give the cook 
just such a cake. 
Sour cream is a feature of this 
recipe. 
Take two cups sifted flour; one 
teaspoon soda; 
one-half teaspoon 
salt; one-third cup shortening; one 
and one-fourth cups sugar; one egg. 
unbeaten: three square* unsweeten­ 
ed chocolate, melted; one half-cup 
thick sour cream; three-fourths cup 
of milk; one teaspoon vanilla. 
Sift flour once, measure, add soda 
and salt, and sift together three 
time*. Blend shortening and sugar 
together well. Add egg and beat 
very thoroughly; then add chocolate 
and blend. 
Add about one-fourth 
0f flour and beat well; then add 
sour cream and 
beat thoroughly. 
Add remaining 
flour, 
alternately 
with milk. a small amount at a 
time, beating well after each addi­ 
tion. 
Add vanilla. 
Turn into two 
greased nine-inch layer 
pans and 
hake in oven. 350 degrees F., 30 min­ 
utes, or until done. 
Spread coco­ 


nut seven minute frosting (recipe 
b e l o w ) b e t w e e n foyer* and on top 
and sides of cake. 
Double recipe 
for three 10-inch layers. 
Coconut Frosting 
Two egg whites, unbeaten; 
one 
*and one-half cups sugar; five table­ 
spoons water; one and one-half tea­ 
spoons light corn syrup; one tea­ 
spoon vanilla; one and three-fourths 
cups moist, sweetened coconut. 
Combine egg whites, sugar, water 
and corn syrup in top of double boil 
er, beating with rotary egg beam 
until thoroughly mixed. Place over 
rapidly boiling water, beat constant­ 
ly with rotary egg beater, and cook 
seven minutes, or until frosting will 
stand in peaks. Remove from boil­ 
ing water; add vanilla and beat until 
thick enough to spread. Spread on 
cake, sprinkling with coconut while 
frosting is still soft. Makes enough 
frosting to cover tops and sides 
of two nine-inch layers or about 
two dozen cup cakes. 


Horseradish Sauce 
Horseradish sauce increases the 
tastiness of baked ham and cold 
cuts. It may be made by adding 2 
tablespoonsful of grated horserad­ 
ish (it come* in bottlest to 2-3 
cup of whipped cream and then add­ 
ing 
teaspoon pepper and I ta­ 
blespoon of vinegar. 


Menu F o r‘Brunch' 
Suggested menu for a breakfast- 
Juncheon. Melon halves filled with 
i herrieg or berries, ham and egg 
omelet with mushroom sauce but­ 
tered biscuits, jam. a light sw ee t- 
such as sugar cookies, b e r r y farts 
or sweet buns—and coffee. 


Never allow a strong flow of wa­ 
ter to pass through berries to clean 
them. The water Is likely to bruise 
them. Place them in a colander 
held under a light stream of water. 
Or. better yet, lift the colander up 
and down several times In a par. 
of cold water. Do not over-wash 
berries or let them soak too long. 
They will lose much of their fla­ 
vor. 


A spoon 
is served ordinarily 
with an avocado pear cut in halves. 
It the pear is sliced, as it is in an 
appetizer or a salad, a fork should 
be provided. 


A knife sharpener is as essen­ 
tial a piece of household equip­ 
ment ag the coffee pot. Not even an 
expe-t carver Is able to do much 
with a dull knife. 


Syrup 
left 
over 
from 
spiced 
fruits makes an excellent bast In* 
for ham, pork and veal roasts a re 
steaks. 


Iced chocolate is a nourishing 
as well as a refreshing summer 
beverage. Add chopped ice to a 
thick, well-flavored chocolate after 
It has been allowed to cool. 


NE tablespoon 
gelatine; 
one 
fourth cup cold water; one 
third cup sugar; one fourth tea­ 
spoon salt; one half cup scalded 
milk; two cups cream, whipped; 
three drops peppermint oil; a few 
drops green coloring. Pour water 
into a bowl and sprinkle the gel­ 
atine on it, stir and add until dis­ 
solved the sugar, salt and the 
scalded milk. Let cool. When 
it 
begins to congeal add the whipped 
cream, flavoring and coloring mat­ 
ter. Turn into sherbet glasses and 
chill in the refrigerator. Top with 
a small dab of whipped cream, or 
a half of green mint gum drop. 
One 
tablespoon gelatine; 
one 
fourth cup cold water; one fourth 
••up sugar; one half teaspoon salt; 
one fourth cup cold water; one ta­ 
blespoon lemon juice; one fourth 
cup mild vinegar; two thirds cup 
pineapple 
juice 
(from 
canned 
pineapple); one cup cabbage fine­ 
ly chopped; 
one pimiento; 
one 
cup canned, crushed pineapple. 
Pour wator In a bowl and sprin­ 
kle the gelatine on it; when sof­ 
tened stir and add the sugar, salt 
and hot water, stirring until dis­ 
solved. Then add lemon juice, vin­ 
egar and pineapple juice. Let cool 
and when it begins to congeal add 
the chopped vegetable* and pine­ 
apple. Turn into individual molds 
or one large one, rinsed with cold, 
water. Chill. Garnish with mayon- j 
naise. 
Two and one half cups tuna i 
fish, flaked; one and one half cups 
celery cut fine; two tablespoons I 
stuffed olives chopped fine; two) 
tablespoon* pickles, chopped fine; j 
one teaspoon salt; one teaspoon | 
paprika; two hard cooked eggs. 
Combine tuna fish, celery, olive* 
pickle*, 
salt and 
paprika. 
Mar­ 
inate 
in 
French 
dressing 
and 
let 
stand In the refrigerator to 
chill. Just before serving moisten 
with mayonnaise. Arrange small. 
crisp lettuce leaves in the salad 


Cream will whip if the unbeaten 
white of an egg is added. Allow to 
get very cold and it will whip 
without any trouble. 


?; 


I * 


Dress Up Your Home 


with... Wallpaper 


“ The importance of bright, attractive walls can­ 
not be overemphasized, “ says Mrs. George Thurn, 
noted home economist and lecturer. And at the 
Diamond Wallpaper Store you will find the larg­ 
est assortment of papers in the city from which 
to make your selection. 


For the fifth consecutive year the Diamond Wallpaper Store has 


been selected by the Cooking School lecturer as the most com­ 
plete wallpaper store in East Liverpool. 


m f t* * 


SPECIALS . . . THIS WEEK ONLY! 


New Fall 30-inch Heavy Embossed Suntest- "f 
A 
cd Plastics. 20 beautiful patterns.................. ■ ® Roll 


New Two Tones as well as richly colored 
J* * 
A 
papers suitable for the best room s................. ■ C Roll 


A Beautiful Selection of Patterns suitable 
C fs 
A 
for all room s.............................................„.........v C r 0j| 


Diamond Wallpaper Store 


614 DRESDEN AVE. 
S DOORS FROM DIAMOND 


USED AND RECOMMENDED 
AT THE REVIEW COOKING SCHOOL 


Sold by Good Grooers Everywhere——- 


McCORMICJC’S Banquet Orange Pekoe TEA 


—the rich, sweet, full-flavored tea that leaves no bitter after taste. A blend of the 
world’s finest teas . . . taste-tested for uniformly “balanced’’ flavor by expert tea 
taster* to whom the blending of fine teas is a long cherished art. 
McCormick’s Tea 
is economical, too! 
Its extra fine, extra juicy leave* make more cups per pound. 


T ry it today— ask your grocer for McCormick'a Tat, In th# orange metal 
cannister that teals in tbs flavor. 


McCo r m ic k ’s 


B E E B R A N D 


SPICES 


Their finer quality, finer flavor has made 
them the world s largest selling brand. 
Vacuum cleaned for purity—cool-ground 
to retain their essential flavor oil*. Fol­ 
low the advice of good cooks everywhere 
—ask for McCormick s Bee Brand Spices 
by name. They season better, go farth- 
cr. and win praises for tho dishes pre­ 
pared with them. 


McCORMICK’S 


B E E -B R A N D 


VANILLA 


Finer flavor that won't bake out—that s 
what you get with McCormick s Vanilla. 
For McCormick's is a purs vanilla, made 
from genuine Mexican Vanilla Beans . . . 
the finest grown. They give it a rich- 
ness, aroma and flavor much greater 
than 
government 
standards 
require. 
Use McCormick's Vanilla and be sure of 
better results when you make cakes, 
candies ann desserts. 


M c C O R M I C K ’S 


Spices 
Extracts 
ASK FOR THEM BY NAME 


howl, fill each with the fish mix­ 
ture and place a spoonful of may­ 
onnaise on top. Garnish th* bowl 
with sliced pickle* and hard cook­ 
ed CKK 


To Re-Heat Breads 
Breads, rolls and coffee rings may 
be re-heated satisfactorily lf they 
are placed in a paper sack, fastened 
tightly and warmed for five min­ 
utes in a moderate 
oven. 
They 
should be served Immediately. 
If 
they are allowed to aland too long 
they will dry out 


THE NEW 
LOWER- 
PRICED 
HOOVER 
CLEANING 
ENSEMBLE 


tidbeSpeyotl 


cie # *1*- 


furnishings i ; ; 
both rugs and 


soiling dust from silk lamp 
• 
shades and draperies i i i 


ja 
p 
* 
- light upholstered furni­ 
ture bright and dean i ; i 


moths from their 
breeding places ... Picks up dog 
hairs. •. Gives extra protection to 
thick rugs and Orientals, by re­ 
moving deeply-embedded grit 
with Positive Agitation . . . Hat 
Visible Rug Adjustment for any 
thickness rug . i » 


Venetian blinds, radio* 
mattresses... Reaches to top book­ 
shelf— no step ladder needed 
i .. Gets dust out of chair crevices 
11. Cleans motor car interiors . i • 


instantly from carpet to 
furniture cleaning . . . Simply slip 
Connector in cleaner slot • i i 


tools all together in 
Handy Cleaning Kit • t . conven­ 
ient in use— convenient in storing 
11. Spies out dirt in dark places 
with electric Dirt Finder i s . Oper­ 
ates at a finger-touch— made su­ 
per-light with Bakelite and new 
metal, magnesium (Vs lighter than 
aluminum)... Cleans linoleum and 
hardwood floors with special brush, 


IS g u a r a n t e e d t o p r o l o n g 


THE LIFE OF FLOOR COVERINGS 


IHT AU TMF* 
SEE THIS 
5AV,NO USES J;; without 
TIME-AHO-WORK SAVINO u 
J g 500 


obit*-!®"- “ V " " 
Tool. SIA W 


Ow M C * * . S t 3 * • 
pa,obi* 


See The New Hoovers On Display 
At T he Review Cooking School 
CROOK’S 


E A S Y T E R M 9 O N A L L S E T S 
RL/1 


in your mechanical refrigera- 


AGAIN! 


THE ANNUAL 
COOKING 
SCHOOL 


Chooses 


Theres another frozen dessert, 
called 
“Golden 
Parfait,’’ that Is 
bound to be a family favorite if It's 
given half a try. Not only is it de­ 
licious—ifs also a good way to 
make use of extra egg yolks. 
Here’s the way you mix it up: 
Beat eight egg yolks in a double 
boiler. 
Add a cup of sugar, two 
tablespoonsful of flour and half a 
cup of wa.or. Cook slowly and stir 
frequently 
until 
a 
thin 
creamy 
sauce forms. Remove at once from 
the fire. 
Cool and add two tea­ 
spoonfuls of vanilla, a fourth of a 
teaspoonful of salt and two cups of 
whipped cream. 
Allow to freeze 
for four hours in the mechanical 
refrigerator or in a tightly-covered 
mold 
buried • in 
five 
parts 
of 
chopped Ice and one part of coarse 
salt. (Add a cup of fresh berries 
or fruit for for a novel taste.) 
If cold desserts involving marsh­ 
mallows and fruit go over with a 
bang in your menage, heat half a 
pound 
of 
marshmallows 
and 
a 
third of a cup of milk in the double 
boiler. When they are blended add 
a cup of fresh fruit. Freeze the com­ 
bination for about half an hour In 
the 
mechanical 
refrigerator and 
then fold in a generous cup of whip­ 
ped cream. Allow to freeze for four 
more hours. 
Even your own mouth 
will water at the frothy result. 
Buffet Supper Note: Serve “Horns 
of Plenty” 
dessert 
sometime by 
adding fruits and nuts to almost any 
ice cream—and serve it in cone*. 


Frozen Dishes Held Passing 


Apple Pie; Combinations 


Gain in Popularity 
Grilled F o ods Possible In 


Emergency When Feast 


is Quickly Demanded 


Chilly changes In tho weather, 
the arrival of unexpected guests 
or squeezing in an extra engage 
ment will give the hostess w’ho 
has a few quick tricks up her 
sleeve a chance to shine. 
All she has to do is survey the 
contents of the pantry and refrig­ 
erator—and, 
presto, 
she’ll 
know 
exactly what to do! 
She can work magic, for In­ 
stance, with a left-over roast and 
some odds and ends of cooked 
vegetables, lf the day is warm 
enough they'll go Into a meat and 
vegetable 
salad—or a vegetable 
salad to accompany sliced meat. 
It It’s chilly they’re exactly the 
thing 
for 
a pot pie, 
hash. 
or 
creamed mixtures to top steaming 
home-made biscuits. 
Side Dish Bother Gone 
Grilled foods are favorites with 
qulck-trlck hostesses. They take a 
little planning, to be sure. Bul 
they can be served on short order. 
Whet’s more, grilled combinations 
eliminate the bother of side dishes. 
Here are Just a few suggestions: 
Quick trick No. Is Top tomato 
halves with crushed pineapple and 
then sprinkle them with cheese. 
Arrange them on a shallow pan. 
place sweet potato halves around 
them and add a few mounds of 
buttered 
green 
beans. 
Sprinkle 
the combination with butter and 
seasonings and then stick it Jnto 
the oven to broll for fifteen min­ 
utes. 
Stuffed Pineapple 
Quick trick 
No. 2:Stuff 
pine­ 
apple slices with fig*, prunes, dates 
or nnts. Place them in a shallow 
pan and surround them with sliced 
bananas and peach halves. Brush 
the tope with a third of a cup of 
brown sugar mixed with four ta­ 
blespoonsful of melted batter and 
a third of a cup of orange juice. 
Let that combination broll for IO 
minutes—and watch the eyee of 
your family or guests light up 
when It’s served on a hot platter! 
Quick trick No. 3: Put six links 
of sausage in a shallow pan or on 
a cup of mushrooms, four slices 
of tomatoes and one cup of cooked 
cauliflower. Pour over the combi­ 
nation a seasoning made of chop 
ped ripe olives added to about a 
fourth of a cup of French dress­ 
ing. Broiling time: fifteen minutes. 
Grilled Ham Slices 
Quick trick No. 4: Grill slices of 
ham or lamb or pork chops for 
ten minute* or so—until they are 
slightly browned. Top them with 
halves 
of 
cooked 
primes 
snd 
orange slices and surround them 
with halves of pears. Use a basting 
made of a third of a cup of orange 
Juice, a fourth of a cup of lemon 
Juice and one teaspoonful of cin­ 
namon 
about every 
three 
min­ 
utes. 
Additional 
broiling 
time 
needed to brown the fruits: about 
ten minutes. 
“R ’-month quick trick: Dip oys­ 
ters in melted butter and let them 
broll for ten minutes. Serve them 
with cabbage or relish salad, but­ 
tered 
asparagus—or some other 
green vegetable, hot rolls, apple J 
pie, cheese snd coffee. 


From 


EAST LIVERPOOL'S LARGEST 
FLORAL ESTABLISHMENT" 
Where Everything in Flowers 
Grow 


GREENHOUSES 
East Liverpool’s Largest Floral Establishment 


ANDERSON BOULEVARD 
PHONE 714 


On Display At The Cooking School 


sugar, i vinegar, dash of dona, 
mon. finger and nutmeg. 
Cover and cook over low heat, 
or In a alow oven till tender, about 
IO minutes. 


Green Peas Casserole 
One ran green peas, I can toma­ 
toes, 4 boiled eggs, I Jar olives. 
3 tablespoons butter, 4 tablespoons 
flour, 2 cups milk, Vi teaspoon salt, 
% teaspoon pepper. 
Melt butter, add flour and eook 
until smooth. Add milk, cook until 
thickened. Add salt and pepper. 
Place a layer of tomatoes in a bak­ 
ing dish, cover with peas, slice 
eggs and slice olivet around, cover 
with cream sauce. Continue until 
dish ie filled, 
top 
with 
grated 
cheese. Bake la a moderate oven, 
(350 degrees r.) until light brown. 
Serves eight. Costs 7Se or 11.00. 


STRAWBERRY PRESERVES 
Wash two qusrts strawberrlos, 
rover with 5 cup* sugar, let stand 
four hours. Put on to boil and 
when bolling point is reached, con­ 
tinue 8 minutes, then add I cup 
lemon juice and boll 2 minutes 
more. The addition of lemon Juice 
will stop bolling for about a half 
minute, to count again when It 
boils. Pour into hot sterilised jars 
and seal. 
A let-down shelf in tbs cabinet 
in the small room will prove use­ 
ful for a writing, dressing or work 
table. When it has been used It 
may he pushed back into place. 


SPICED HAM STEAK 
Center cut of ham. f in. thick, 
brown on both aldea then pour 
over mixture of Jc. water, 4 c. 


ORANGE 8PONGE CAKE 
One and a quarter cup sifted 
flour, Ii t. baking powder, J tea. 
W* mm? Mw % 
v 
TEi'i . .J ' x •ar 
•? i 
A i m m m x 
On Display At The Cooking School 


Recipes 


FRENCH DOUGHNUTS 
One quarter cup fat, 4 cup sugar, 
1 
teaspoon 
salt, 
I cup 
bolling 
water, I cup evaporated milk, I 
cake yeast, I cup luke warm water, 
2 eggs, i cups flour. 
Be sure to have the frying fat 
very hot and to roll the dough 
thin. 
Pour 
boiling 
water 
over 
fat, 
sugar and salt. Add milk when 
luke warm, add yeast that has 
been dissolved In luke warm water. 
Add beaten eggs. Stir in four cups 
flour. Beat hard. Add enough flour 
to make soft dough. Roll dough 
to J-inch thickness. Cut in strips, 
twist as for pretzels and fry <400 
to 425 degrees). Roll in granulat­ 
ed sugar. 
Do no let dough raise before 
frying. 


2 Greatest Features! 


r 
push 
BUTTON... 
THERE'S YOUR 
STATION i v 
SELLERS MODERN KITCHEN CROUP 
BUTTERSCOTCH ROLLS 
Four teaspoons baking powder, 
4 tablespoons butter, 2 3 cup milk. 2 
cups flour, 5 teaspoon salt, filling, 
2-3 cup brown sugar, I tablespoon 
soft butter. 
Cream butter, add eugar, beat 
smooth. Prepare dough as for bak­ 
ing powder biscuits. Roll one-half 
Inch 
thick, 
stread 
with 
brown 
sugar and butter filling. Roll aa 
for jelly 
roll, 
cut 
In 
one Inch 
pieces. 
Place 
in 
greased 
pan, 
sprinkled with oue tablespoon but­ 
ter creamed with 
) cup brown 
sugar. Bake In hot oven about 24 
minutes. 


• Sellers Built-to-Floor Cabinet 
• 2 Utility Closets to MetcH 
$ C Q * 5 ® 


• Breakfast Table and 4 Chairs 


A Ane new Seller* “bui7f-fo-/foor" Kitchen Cabinet 
with 2 utility closet* and sturdy breakfast set—all for a 
sensational money-saving price! Modernise your kitchen 
NOW! We make it easy, with liberal trade-in allowance 
for your old wornout kitchen piece*! 


T 
HE moat sensationally outstand 
mg radio we’ve ever offered! 
Think...you push a button-your 
favorite station, instantly—par* 
fectly! The first truly automatic 
tuning! New “ O verseas” dial 
makes short wave tuning 50 times 
easier! Never before have you 
teen so many really big features, 
at such low price! 


FILLED PASTRY SHELLS 
Pa*try Shells 
Two cups flour, 4 cup shortening,j 
i teaspoon salt, water. 
Mix as you 
would any 
plain 1 
paltry. Shape the shell by putting 
them on the outside of a muffin 
tin while baiting. 
Fillin g 
Three tablespoons shortening, 4 
lh. dried beef, 3 tablespoons flour. 
4 teaspoon pepper, 2 cups milk, 
I cup cooked peas. 
Melt the shortening rn skillet 
Add shredded dried beef. Cook un­ 
til edges are crisp. Stir in flour, 
add milk slowly. Stir aud cook 
until thickened. Add peas and pep 
per. Season with salt if needed., 
This will fill eight pattry shells, i 
------- 
SUNNY SILVER PIE 
Four eggs, I cup sugar. 4 table-1 
spoon gelatin, 1-3 cup cold water. 
3 tablespoons, lemon juice, grated 
rind of one lemon. 
Put the gelatin in the cold water. 
Take the yolks of the eggs and 4 
cup of sugar, the lemon juice and 
the rind, put In double boiler, stir 
constantly until thick and creamy 
Mma add the gelatin. Beat whites 


(ELECT TOUR NEW COMPLETE 
KITCHEN OR INDIVIDUAL PIECES 
IN OUR WONDERFUL "PARADE 
OF KITCHENS"-IT'S THRILLING! 
DIFFERENTI . .. FULL OF IDEASI 


Madel STT- T lube* % 
b en d eu p erh cttrod rn * 
M a g ic S r * . S C A M etal 
T u b e s , p h o n o * rap s 
c o lle c tio n , new Sun­ 
burnt din' r 


IN REAL KITCHEN SETTINGS! 
SEE KITCHEN FURNISHINGS 
M ode l M T ! — I S C X 
tube*, t band world­ 
wide aurar h it ired r rn, 
"• eey re a d ln * " dial, 
autom atic ca*u rn.ran ­ 
ted Sensational valut. 


Smith & 
Smith * Phillips 
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Mrs. Geo. Thum 


The Electrolux does every thing your gas com­ 
pany claims it can do. Every feature in economy, 
beauty, quietness and convenience has proven 
itself tine. Tests prove, too, that Electrolux is 
permanently silent—that it frees you from costly 
repairs. Electrolux simply cannot become noisy 
or run up costly repair bills, for it has no moving 
parts. 


It offers more pleasure in kitchen hours, fuller 
protection for food, plenty of ice-cubes at all 
times, speed in making delicious desserts and 
salads. 


Join the classes at the Cooking School and see 
how perfectly it operates. 
ELECTROLUX 
„ REFRIGERATOR 


IW R . n 1 1 H I H 
. 
M I — 


• 


Chosen Again This Year 


Electrolux refrigeration retains its popu­ 
larity, year after year, because it is the 
leader among mechanical refrigeration. 
ELECTROLUX has been chosen again 
for demonstration at the cooking school. 
Thrifty women in the tri-state district 
who want the most for their refrigeration 
dollar have come to buy ELECTROLUX. 


ANUFACTURERS LIGHT & HEAT 


PAGE C-A 
E A ST LIVERPOOL R E V IE W 
MONDAY, OCTOBER IS, 1037. 


TAINTING WORKS 


MAGIC ON DINGY 


KITCHEN WALLS 


Complete Pattern Of Colors 


Should Be Considered In 


Redecoration Plans 


A l!*tl® paint will go a long way 
tow ard m aking the kitchen a m ore 
charm ing place in which to work. 
And then when we sta rt painting 
th e old shelving looks dull. and the 
’range looks antique— the first thing 
we know we a re evolving a new 
kitchen and out of it come b etter 
dinners and in it works a m ore con­ 
tented housekeeper. 
Plan 
the 
redecorating 
of 
the 
kitchen aa carefully as you would 
plan the rem aking of any 
other 
room. 
Shop about first and decide 
how huch you can spend and ju st 
what la needed moat, la the range 
too worn out to last another year? 
Then sta rt w ith the range and when 
you find the m oney you want, if it 
baa colored handles, colored trim or 


some large part of its surface In 
color, let this color he the deciding 
factor in the new color schem e. 
T here are colored sinks for the 
kitchen, too; and som etim es a re­ 
frigerator may be had in color, fin 
(shed to m atch the schem e In m ind. 
Decide on these large pieces first, 
then it will be a sim ple m atter to 
select paint for the walls and wood­ 
w ork; or one of the new w ashable 
wallpapers, or the oil-cloth "w allpa­ 
pers" so popular for the kitchen. 
P ain t shelving like the chief color 
In the room ; 
let, the floor be the 
d ark est color; 
the shelf trim and 
curtains the lightest. 
H ere is one schem e which looks 
like spring the year round: 
Floor: 
Dark green and yellow 
linoleum. W alls yellow paint; wood 
work apple green; shelves of cu p ­ 
boards and other shelves in green 
like the woodwork with a line of 
yellow 
around 
the 
edge; 
ran g e 
black and green; refrigerator yel­ 
low; kitchen table white porcelain 
top yellow legs; 
kitchen stool yel­ 
low seat, dark green legs; nten sils 
yellow and green enamel, and alu­ 
minum with green knobs; cu rtains 
white cotton voile with large green 
and yellow cross bar plaid; valance 
of yellow oilcloth. 


To Brown Biscuit Tops 
Brush the tops of biscuits w ith 
a 
pastry brush dipped In milk. 
Rich brown crusts will result. 
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E A S T 
S I X T H STRETZ 


East Liverpool’s Wise Housewives Get Jump On Santa 
By Preparing Christmas Jams And Jellies In Autumn 
Recipes 


Shelves Of Special ‘Spread’ 


Are Helpful In Solving 


Yule Gift Problem 


C hristm as is j u s t a r o u n d t h e cor­ 
n er to the far-sighted Hast Liver­ 
pool housewife. 
W hile up to her elbows in canning 
she is planning a special shelf of 
Jam s and Jellies to help solve her 
holiday gift problem. 
A few special ‘'spreads” such as 
spiced gooseberry jam , crab apple 
butter, cherry preserves, pineapple 
m arm alade, peach 
and 
pineaple 
conserve, ginger ear preserves, fig- 
nut butter, blueberry jam and spicy 
apple b u tter to which raisins have 
been added will be sure to delight 


PEACH AVD P H W JAM 
3 V4 c u p s 
l bs .) p r e p a r e d f r u i t 1 
4 Vi c u p s (2 lbs. ) g r a n u l a t e d s u g a r 
I b o x p o w d e r e d f r u i t p e c t i n 
T o p r e p a r e f r u i t , p e e l a b o u t I ‘4 
p o u n d s 
f u l l y 
r i p e 
p e a c h e s . 
P i t 
a n d 
g r i n d 
o r c r u s h t h e m 
t h o r ­ 
o u g h l y . P i t ( d o n o p e e l ) a b o u t I 
p o u n d 
f u l l y 
r i p e 
p l u m s . 
C u t 
i t ; 
i n t o s m a l l p i e c e s a n d c r u s h t h o r - 1 
o u g h l y . C o m b i n e f r u i t s . 
M e a s u r e s u g a r i n t o a d r y d i s h 
a n d 
s e t 
It 
a s i d e 
u n t i l 
n e e d e d 
M e a s i r r e p r e p a r e d f r u i t i n t o a 5- 
t o 8 - r j u a r t k e t t l e , f i l l i n g u p l a s t 
c u p o r f r a c t i o n of c u r w i t h w a t e r 
lf n e c e s s a r y . F’U c e o v e r h o t t e s t 
fi re . A d d p o w d e r e d f r u i t p e c t i n 
Mix 
w e l l 
a n d 
c o n t i n u e 
s t i r r i n g 
u n t i l 
m i x t u r e c o m e s t o a 
h a r d 
boll. P o u r In s u g a r a t o n c e , s t i r ­ 
r i n g 
c o n s t a n t l y . 
( T o 
r e d u c e 
f o a m i n g . % t e a s p o o n b u t t e r m a y 
b e 
a d d e d . ) 
C o n t i n u e 
s t i r r i n g 
B r i n g t o a f u l l r o l l i n g boll, a n d 
boil h a r d I m i n u t e . R e m o v e f r o m 
fire. S k i m . P o u r q u i c k l y . P a r a f 
f i n h o t J a m a t once. M a k e s a b o u t 
8 g l a s s e s (6 f l u i d o u n c e s e a c h ) . 


Steam ed Brown Bread 
Two and one half tu p s graham 
flour; one cup white flour; one cup 
of bu tterm ilk ; one half cup sugar; 
one half cup molasses; one cup 
raisin s; 
one half cup n u ts; one 
half teaspoon salt; one teaspoon 
soda. 
Mix th e flours; sugar, n u ts; rais­ 
in s; salt and soda together. Add 
th e butterm ilk and m olasses a t one 
tim e and stir until w_ell blended. 
C rease amal! cans well, fill half 
full, cover w ith tight-fitting tops. 
P lace in pan of w ater filled to cov­ 
e r h alf of 
the 
can. 
Steam 
two 
hours o r until 
they will 
spring 
back at touch 
of 
finger. 
W ater 
should be kept boiling constantly. 


B r a n Muffing 
Two cups bran; one cup w heat 


flour; th ree teaspoons baking pow. 
der; one-half teaspoon sa lt; 
th ree 
tablespoons shortening; one fourth 
cup m olasses; one and one half 
cups thick so u r m ilk or butterm ilk; 
one half teaspoon soda; one egg. 
Sift th e flour; soda; bakiug pow­ 
der and salt together Into a bowl. 
And the bran. Add the well beaten 
egg; m olasses; sour m ilk and melt- 
ed shortening a t one tim e. Blend 
well. 
Bake in a very h o t oven of 
450 degrees 
F. for 20 to 30 m in­ 
utes. 


Honey Rolls 
Two tablespoons shortening; one 
fourth cup honey; 
one teaspoon 
cinnam on; chopped nuts (if desir­ 
ed ); 
standard recipe for baking 
pow der biscuits; two tablespoons 
honey, clnam on. 
M elt shortening and add 
honey 
and cinnam on; and pour into m uf­ 
fin pans th a t h a re been well greae- 
ed. Sprinkle w ith nuts if desired. 


Roll dough one-fourth 
Inch thick 
on floured l« ard and spread w ith 
honey. Sprinkle with c i n n a m o n and 
roll like Jelly roll. Cut in o n e inch 
pieces and place cut rAe do n 
m uffin pan. Bake in moderately h t 
oven of 375 degrees F ^ 
25 to SO 
m inutes. T urn out of pan im m eai 
ately. 


Peking Powder Biscot* 
Two cups sifted 
flour; 
teaspoons baking powder one I i t 
teaspoon salt; 
five tablesp™ ?* 
shortening; two thirds cup 
(about). 
„ . _ 
Sift flour w ith bakir.e p o ld e r 
and salt. Cut in short on mg 
until 
m ixture is as fine as corn m ea . 
Add m ilk mixing until a 
Is form ed. Knead lightly on . our« <l 
board for about 20 stroke* Roll to 
one half Inch thickness Cut w ith 
floured biscuit curie- and place on 
well greased baking 
s h e e t . Bake 
in a very hot oven of ISO degrees 
F. for 12 m inutes. 


W ise housewives are getting the jum p on Santa Claus by preparing 
jam s and Jellies now, w h ile fru its are plentiful, fo r C hristm as gifts. 


m any of her friends In December. 
Culinary Trlcke 
G ift-planning offers m any oppor­ 
tunities for culinary stunt*. 
T ry adding pineapple or apricots 
to m int Jelly to serve with hot 
m eat* next w inter. T he colors are 
very a ttra c tiv e when a glass of 
aucb a m ixture 1s 
placed 
in 
a 


C hristm as baske: filled with plum, 
grape and currant jellies and Jam s. 
Make a few glasses of old-fash­ 
ioned apple jelly—and put a g eran ­ 
ium leaf in the bottom of each be­ 
fore the hot jelly is poured. The re ­ 
sult will please m any an elderly 
friend. 
Store grape Juice in catsup and 
relish bottles done up in C hristm as 
style. 
(Tom ato, prune, apple and 
pineapple Juices may be used In the 
sam e way.) 
p rep are relishes and 
preserves 
from 
w aterm elons, 
cantaloupes, 
honeydew s and citrons—to be serv- 
ed with m eats, fowl and fish next 
w inter, 
Add a generous supply of spiced 
pears, apples, peaches, cherries and 
currants. 
V ariety of C ontainers 
Save all Jars, bottles, cold cream 


containers and 
o th er receptables 
that m ight be used in packaging 
such dainties. 
Odd-shaped glass 
cups, 
pottery 
bowls and em pty candy jars of all 
descriptions m ake exceptionally a t­ 
tractive containers. 
, 
Try to achieve rainbow effects 
b y f i l l i n g glasses w ith Jellies of dlf- 
f e r m i t flavorings. 
A pple Jelly, for 
i n s t a n c e , m ay be topped w ith m int 
jellv. 
G rape Jelly m ay be covered 
w i t h c r a b apple. 
Fill the glass half 
f ull o f o n e kind of jelly. 
W hen It 
is c h i l l e d and firm add the other 
k i n d . 
S t o r e the c o n t a i n e r s in a cool, 
d a r k , d r y p l a c e . 
Id abel 
e a c h one 
c a r e f u l l y —with a plain label. Then 
when the holiday season arrives 
replace the plain label with C hrist­ 
mas seals and 
tie each 
ja r in 
f a n c y wrappings. 


Rub Shortening On Paper Linings 
To Keep Fruit Cakes From Sticking 


M 
ANY cooks 
fruit cake, I 
ask : 
"In baking 
It w ise 
to 
line 
the loaf tins w ith 
paper. If so, 
w hat 
kind 
of 
paper?” 
The 
an­ 
sw er la. 
yes. 
use 
th e 
paper 
if 
the recipe 
says 
so; 
use 
waxed 
paper and rub It w ith shortening 
thoroughly. Also rub the pan w ith 
shortening before fittin g the pa­ 
per in. Such paper as well as paper 
toweling is needed in every k it­ 
chen. The form er to w rap up sand­ 
wiches. left overs, and all foodi 
packed in lunch boxes or to cover 
dishes in the re frig e rato r; the let* 
tar to use for w iping out greasy 
dishes and utensils before putting 
them in the dish pan or electrical 
dish w asher, and for the im portant 


One taste will 
prove they’re crisper! 


Yes! Sunshine Krispy Crackers are different! They’re 
crisper... the very thing you want most in a cracker. 
They’re crisper because they’re baked flakier. 
Krispy Crackers are more flavorful, tool They have a 
pleasing nut-like taste that makes soups, salads, cheese 
and all sorts of good things taste better... much betterI 
And Sunshine Krispy Crackers are surprisingly in­ 
expensive! You get about seven for a penny when you 
buy the big. pound package.. .Why not try them! They 
cost so little, you might just aa . well enjoy the best I 


F R O M 
V B F 
T H O U S A N D 
W I N D O W 
B A K E R ! ! 5» 
O f 
L O O S E 
W I L L S 
B I S C U I T 
C O M P A N Y 


We also bake 
’“SUNSHINE HYDROXY 
‘SUNSHINE BINGS’* 
and over 500 other 
varieties of crackers 
and cookies 


Job of draining foods fried in deep 
fat. 
"In m arble cake how m uch cocoa 
can 
one use Instead 
of 
m elted 
chocolate?” One third cup cocoa 
equals one square or one ounce 
of chocolate, and 
when 
m aking 
such a substitution add one half 
tablespoon additional of shortening 
to the recipe to take the place of 
fat in the chocolate. Also texture 
and color may be slightly different. 
The cocoa usually gives a little dry­ 
er, finer texture; the chocolate a 
softer, richer texture. 
Beans, Beans, Beans 
"W’hat Is a good way to cook 
beans?” Such 
a 
question 
either 
com es from a bride or a house­ 
keeper who has no cook book, for 
th is fam iliar legum e is know n in 
tw o or three 
homely dishes 
to 
every household. And how good 
these old fashioned 
bean dishes 
m ay be, even the "w ash day” eoup 
of navy beans, which used to be 
set on the back of the range, in 
a big iron kettle, early Monday 
m orning, and which was the main 
dish of the late Monday luncheon. 
H ere’s the way to m ake it: 
One and 
one 
half cups dried 
beans: 
one 
pound 
corned 
b e e f ; 
one fourth pound lean salt pork; 
three q uarts w ater; four medium 
potatoes; 
tw o 
medium 
onions 
sliced; 
one eighth teaspoon cay­ 
enne. 
H ave the beef and pork each In 
one piece, but slice 
the vegeta­ 
bles. Soak the beans over night. 
D rain. Cover with cold w ater and 
add beef and pork, bring to boil­ 
ing point, rem ove any scum as it 
rises, and sim m er at least three 
hours. Four hours does no harm, 
for the slow cooking blends flav­ 
ors. 
Add 
the 
potato, 
onion 
and 
seasoning 
and 
sim m er 
another 
hour. D uring th e cooking add a 
little hot w ater from tim e to time 
so as to keep the quantity of liquid 
the sam e as in th e beginning. Be­ 
fore 
serving 
rem ove 
the 
meat, 
shred and re tu rn to the soup. Dell. 
clo u t the next day too, when re­ 
heated. 
Bean Croquettes 
Bean 
croquettes 
are 
excellent 
too. Use two cups m ashed, cook­ 
ed beans; 
one egg beaten; 
two 
tablespoons 
m elted 
b u tter; 
one 
tablespoon 
W o rcestersh ire; 
two 
tablespoons m inced onion; season 
with salt lf needed. Mix well, add 
a little peanut blitter lf the mix­ 
ture is too thin to shape, or add 
bread crum bs; shape, dip In beat­ 
en egg. crum bs and egg. and fry 
in deep hot fat. Baked beans may 
be used 
In th is recipe, or any 
cooked bean. 
"P lease give a recipe for rice 
cakes, not m ade w ith rice flour, 
but with rice?” is another question. 
If this housekeeper m eans a grid­ 
dle cake, the follow ing is a favor­ 
ite: 
One 
and 
one 
h alf cups 
cold 
cooked rice; one cup flour; four 
teaspoons 
baking 
powder; 
one 
half teaspoon sa lt; one and one 
half cups m ilk; one egg beaten; 
one tablespoon m elted shortening; 
one eighth teaspoon nutm eg 
Stir the salt and milk into the 
rice while it is hot. then let cool 
before 
adding o th er 
ingredients. 
Mix all ingredients together ex­ 
cept egg w hite. Beat this stiff, add 
to b atter last. and drop by spoon­ 
fuls on bot griddle. Fry as any 
griddle cake. Serve w ith syrup and 
butter. 


Chocolate Cake 
\ cup butter. 1^4 cups w. sugar, 
2 eggs, I cup sour m ilk, 21? cups 
flour, ’ii cup cocoa, % cup hot w a­ 
ter, 2 teaspoons soda. 
Cream butter until consistency 
of whipped cream , gradually cream 
in sugar, add eggs, and beat well, 
then add flour and sour m ilk a lte r­ 
nately. Mix cocoa, soda, and hot 
w ater together and add to above 
mixture. 
Beat well and pour Into 
greased cake pans. For hot oven 
method use 350F. for 35 min. For 
cold oven 350F. for 45 to 60 min. 
Serves 12 people. 


lf cocoanut teem # too dry, soak 
It In m ilk for five m inutes. 
Then 
drain it for use in cookies, cakes, | 
frostings or puddings. 


For The Cooking School 


Mrs. Qeo. D. Thurn Chooses 
Friedlander’s 
MEATS 
Including a Full Line of 
SUGARDALE PRODUCTS 


Fresh Meats for the Cooking School will, for the 
Eighth Consecutive Year, be supplied by the Same 
.Market . . . the only change being in the Name 
anti Ownership. 
Friedlanders continue to uphold 
the Hi-standards of their predecessor . . . still the 
“ Home of Quality Meats.” 


MRS. THURN’S MEAT RECIPE 
Prepared Today For the Cooking School 
HAM PATTIES 
2 cups cooked ham (chopped) 
I teaspoon dry m ustard 
I cup boiled rice 
2 tablespoons green pepper, 
chopped 
2 tablespoons onion, cut fine 
i cup celery, cut fine 


2 tablespoons w ater 
2 tablespoons shortening 
2 tablespoons flour 
i cup tom ato juice 
S alt and pepper 
Com bine ham, rice, green pepper, celery and onion. Add m ustard 
m ixed w ith w ater. M ake a sauce of shortening, flour and tom ato 
Juice and season w ith salt and pepper. Form Into patties, roll 
in fine bread crum bs, th en in beaten egg and again in crum bs. 
F ry in about an inch of deep fa t a t 375 degrees F. M akes IO 
patties. G arnish p later w ith parsley and Stuffed Prunes. 
FRIEDLANDER’S 


625 ST. CLAIR AVE. 
"HOME OF QUALITY MEATS” 
PHONE 333 


Always Add Flavor 


flav o rin g alw ays im proves cakes 
and candies. 
Vanilla enhances the 
flavor of chocolate or spice cakes. 
W hite cakes are m uch more tasty 
if they have a blended flo o rin g of 
vanilla, alm ond and lemon extracts. 


Potato ‘Nests’ 


"N ests" 
of 
mashed 
potatoes, 
browned and filled with creamed 
peas, carrots or green beans, m ake 
effective garnishes for roast beef. 


VISIT THE E. LIVERPOOL REVIEW 
COOKING SCHOOL DEMONSTRATION—FREE 


Hundreds of hints on how to make 
housekeeping easier—how to save money 
Y 


OU and all your friends are cordially 
How bright and new-looking Rinso gets 
invited to attend the entertaining and 
helpful hom e-making demonstration. The 
admission is absolutely FREE. 
Thousands of women have attended these 
lectures and have discovered, for example, 
h o w Rinso's richer, longer-lasting suds get 
clothes at least five shades whiter from tub 
or washing machine than ordinary soaps. 


colors. How this marvelous work-saving 
soap speeds up dishwashing and all deaning. 
Come 
to 
the 
lecture 
tom orrow . 
L earn, am ong scores of other in terest­ 
ing things about every phase of house­ 
keeping, how Rinso has been m ade 
b etter than ever—how th e N EW im ­ 
proved RiNSO gives richer, faster-act­ 
ing and longer-lasting suds. Come early. 


Mrs. Goo. Thurn, East Liverpool Review 


HOMEMAKING EXPERT SAYS: 
“W omen everywhere tell me they 
get from 25 to 50% more suds 
with the New Rinso. So, of course, 
I still urge the women who at­ 
tend my lectures to use Rinso for 
whiter, brighter washes from tub 
or washing machine. It s a mar­ 
velous soap for dishes and all 
d ean in g .’* 


The East Liverpool Review Expert 
MRS. GEORGE THURN 
will give her demonstration 
AT CERAMIC THEATRE 
9:30 A. M. TOMORROW 
Also Wed. & Thursday at 9:30 A. M. 


Bi a m e r ic a 's '- 


I est' S£lu n g, 
PACKAGE 
Soap 


"TfUt'byp' 
IRinso 
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Little Ingenuity Required To Make 
Main-Course Foods Into Good Salad 


Cooked Or Raw Vegetables Of Unlimited Combinations 


Possible With Not Much Labor Over Hot Stove 


Tho whole-meal-in-itself salad is 
a 
boon 
to the 
kitchen-harassed 
housewife. 
W ith a little ingenuity she may 
combine 
the 
foods 
she 
usually 
serves as a main course into a 
very 
attractive salad. 
And that 
salad 
often 
may 
be 
assembled 
hours before serving time. 
Consider The .Lettuce 
One of the most im portant In­ 
gredients in any salad is lettuce. 
And one of the most im portant 
qualities of lettuce is its ability to 
keep cool and crisp. 
Remove the core with a sharp 
knife and hold the lettuce under 
a stream of cold water. Then care­ 
fully remove each leaf. 
Lettuce cups may be made of 
lettuce treated in this way. Or 
leaves may be placed around the 
edges of a salad plate in the old- 
fashioned manner. 
A new trick, however, is to fill 
each leaf and roll it together—and 
then place several rolls on each 
salad plate. 
Full heads of lettuce, thorough­ 
ly rinsed in cold wajer with the 
wilted 
outside 
leaves 
removed 
may be cut into quarters, sliced or 
shredded. 
Tasty meal-in-one salads may be 
made of meat, fish, fowl, hard- 
cooked eggs and even cheese—in 
many combinations. 
Hints On Combinations 
Each 
may be 
combined 
with 
cooked or raw vegetables of un­ 
limited varieties and seasoned with 
salad dressings. Served with rolls, 
hot biscuits, graham bread and 


main 
butter 
they 
are complete 
courses in themselves. 
Fruit salads in gelatin moulds 
served with mayonnaise or other 
dressings 
are suitable 
as 
main 
courses or as desserts—for women. 
Men prefer more filling offer­ 
ings, however. A masculine stand­ 
by is the fresh vegetable salad. 
It may be made by combining 
sliced 
or 
diced 
tomatoes 
with 
sliced cucumbers, radishes, cooked 
asparagus, sliced green peppers, 
minced onions, diced celery and 
chopped celery. The entire concoc­ 
tion should be marinated—mixed 
—with French dressing and chilled 
for an hour or so. 
(Roquefort 
cheese dressing is an especial fa­ 
vorite.) 
About Lobster 
Because 
of 
t h e i r 
richness, 
shrimp, crab and lobster salads 
need 
only 
lighter 
ingredients— 
such 
as 
celery, 
chopped 
green 
peppers and pimientos—and may­ 
onnaise. The latter may often ba 
thinned considerable, to the de­ 
cided advantage of the salad. 
T he flavors of tuna and salmon 
may be enhanced by adding finely 
chopped sweet pickles, hard-cook­ 
ed eggs, diced celery or cucumbers 
—all mixed with salad dressing or 
mayonnaise. 
Cheese biscuits, tiny cinnamon 
buns, scones, Boston brown or bran 
bread, rolls or crackers are excel­ 
lent complements for the salad 
meal. 
Nearly all salads are improved 
in flavor if a little lemon juice is 
sprinkled over the top of them 
Just before they are served. 


Household 
Hints 


Vinegar left over from sweet 
pickles makes a tasty seasoning 
for chopped cabbage. 


To cut hard-cooked eggs evenly, 
use 
a 
silver 
knife 
frequently 
dipped in cold water. A steel knife 
may discolor the egg white. 


If tomatoes are only half ripe, 
the ripe part may be used for sal­ 
ads, while the greener portions 
may be broiled or fried. 


To remove rust stains from the 
refrigerator, rub with steel wool 
and then apply a coat of white 
enamel. This Is an Inexpensive and 
effective treatm ent. 


Paraffin used for sealing Jellies 
should be "smoking” hot, since it 
sterilizes as well as seals. Tilt the 
in order tha,t the melt* 
affin may form a pear xrmi; 
side o f the glass as well as a COV 
©ring for the top. 


One-fourth teaspoon lemon juice 
added to each cup of heavy cream 


will hasten the whipping. Have 
cream 
and 
utensils 
thoroughly 
chilled 
to 
prevent 
the mixture 
from turning to butter. This is par­ 
ticularly im portant in summer. 


Green beans should be uniform 
in sire if they are to cook evenly. 
Test beans for freshness by seeing 
if they snap when they are broken 
in half. The best peas will be vel­ 
vety to touch, bright green in col­ 
or 
(never yellow) 
and 
rather 
plump. Plumpness indicates that 
pods are filled with peas of even 
size. 


When making canapes, It Is ad­ 
visable to toast the small bits of 
bread first and then spread with 
butter to give flavor as well as to 
prevent the topping from soaking 
into the bread. Often canapes can 
be spread 
#ust before 
serving. 
Sometimes they are spread in ad­ 
vance, then popped into a mod­ 
erate oven for a minute to freshen 
and brown. 


To remove grars stains, rub gar 
ments with molasses, roll up for an 
ash in warm w&tei 
and soap suds. 
ed D M i..hour 
ItM J t 
intr Toe add soap suds. 


To bleach white linens, cover 
with lemon juice and lay in sun 
for a day. W ash out in warm water 
and soap suds. 
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COOKING SCHOOL SUCCESSES 


Golden Star Products 


featured by 
Mrs. George Thurn 


This year Golden Star Dairy has been chosen to present 
their products at the annual Cooking School. It is a distinc­ 
tion to be proud of . . . it is indicative of the fact that our 
efforts towards more healthful and wholesome dairy pro­ 
ducts are appreciated. 


homemakers put the accent on 


GOLDEN 
STAR 
ream 
TOP 
ILK 


It's Bottled Health For Everyone 


Golden Star Milk in its pasteurized 
form is conceded by authorities 
through laboratory tests to be the 
perfect health food. 
It possesses 
every element necessary in build­ 
ing healthy bodies and warding off 
disease. 


this community and vicinity, the 
finest, purest, safest milk and milk 
products obtainable. Golden Star 
Dairy is the only dairy in this com­ 
munity licensed to use the Famous 
Cream Top Bottle. 


Golden Star Milk is safeguarded 
EVERY step of the way — from 
farm to your very door-step. Mod­ 
em and scientific methods just in­ 
corporated assures the people of 


Our milk selection, the rigid rou­ 
tine it follows before reaching the 
consumer marks all laboratory 
tested dairy products as being de­ 
finitely pure and healthy 


Other Golden Star Wholesome Foods Featured. 


ICE CREAM 
Made under laboratory prescription with 
fresh fruit and pure Golden Star cream, 
blended correctly to suit the most exacting. 
COTTAGE CHEESE 


CHOCOLATE MILK 


Made by experts under a regulated formula, 
a delicious product, delivered fresh by your 
Golden Star milkman — call 3200 for this 
healthy product or order from your favorite 
dealer. 


Just the proper amount of rich, sweet choco­ 
late added to each bottle of wholesome milk 
containing vitamin Ii, gives it a delicious 
goodness— too hard to describe. 
ORANGEADE 
Plenty of vitamins plus in this pure beverage 
drink, a real pickup for old and young. Made 
with pure orange flavor. 


BUTTER 
BUTTERMILK 
You will taste a fresh tang in all Golden Star 
Butter— fine for the table—good for cook­ 
ing and excellent for baking. 


Rich creamed buttermilk. You’ll delight in 
this extra fine product. 
Nourishing and 
healthful. Fine for drinking or cooking. 


OLDEN STAR DAIRY 
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ALUMINUM HELD 
SAFE FOR USE IN 
COOKING UTENSIL 


Metal Found Satisfactory 


In Government Tests On 


Age Old Argument 


Many of the questions asked in 
connection with a cooking school 
cannot be answered from the plat­ 
form, either because there is not 
time enough to answer all of them, 
or because they require som e dis­ 
cussion perhaps not quite suited to 
the brief period of the school ses­ 
sion. 
One such question is the old 
one about the safety or danger of 
using aluminum cooking utensils. 
This bogey is as bad as one which 
confronted 
one’s 
grandmothers, 
only the popular kitchen and culin­ 
ary fear of those days was wheth­ 
er to eat tom atoes or not. A large 
portion of the populace declared 
one’s ancestors were headed for 
certain death if they ate the poison­ 
ous red fruit. The rest of the pop­ 
ulace ate 
tom atoes and 
learned 
to cook them in different ways 
and today the tomato (even the 
canned variety of this fruit) is one 
of the darlings of the dietitians, 
providing us with essential vita­ 
mines, saving lives of sailors and 
travelers when far from supplies 
of fresh fruit, providing the mother 
of a young baby with an econom i­ 
cal, nourishing and vitalizing food; 
the uses of the food are legion. 
Much research by authoritative 
sources such as government labor­ 
atories and the research labora­ 
tories 
of 
state 
universities 
has 
been done on the use of alum i­ 
num as a metal for cooking uten­ 
sils. After extensive tests, bullet­ 
ins were issued stating the scien­ 
tific findings proving that there 
Is not tho slightest chance of any 
kind of ’’poisoning” or “danger” 
from the use of aluminum cook­ 
ing 
utensils 
providing 
they 
are 
as clean as any other utensil you 
m ight use, and that the quality 
of the food cooked in them is 
beyond suspicion. 
And Food Big Item 
An acid food will leave the alu­ 
minum pan looking brighter than 
before the 
cooking; 
this means 
that the kettle was not clean and 
that it should have been cleaned 
with an acid cleaner as well as 
■with the erosion cleaners adver­ 
tised by m ost aluminum compan­ 
ies. 
One 
choice 
for 
acid 
cook­ 
ery is a coated metal, that Is an 
agate 
ware 
or enameled 
sauce­ 
pan; while for quick conking of 
foods which do not contain toma­ 
to juice, acid fruits of any kind, 
vinegar, 
tomatoes, etc., is alum­ 
inum. It does not chip, and there- 
or good aluminum ware Is a kit­ 
chen 
where 
three-meals-a-day 
is 
the rule is an economical purchase 
in the end. 
To keep it clean wash thorough­ 
ly with hot, clean soap suds after 
each use, scour off any dark spots 
with 
steel 
wool or some other 
erosive cleaner, rinse with bolling 
bot water in which a tablespoon 
or two of vinegar has been heated. 
Then rinse with clear hot water. 
Buch utensils are absolutely clean, 
and there is no risk In using them. 
Other Appliance Question* 
One recent question was: "Will 
a stainless steel frying pan stick 
like an aluminum pan? Which is 
the best to use for trying, stainless 
ateel or old fashioned iron?” 
A properly "seasoned” skillet of 
either aluminum or stainless ateel 
will not stick. Usually such skillets 
when sold have a card of direc­ 
tions 
with 
them, 
advising 
the 
housekeeper to beat them 
thor­ 
oughly before using them and to 
molt a little shortening in them, 
tilting and moving the pan so that 
all cooking areas of the interior 
ere coated. After 
this 
the 
pan 
should be reheated, following this 
process two or three times. As a 


| rule, with quality utensils, there 
is then no difficulty if recipe direc 
1 tions are followed. But it m ust be 
remembered thai the iron utensils 
I are slower to heat, and there is 
less likelihood of too-quick heating, 
and therefore sticking or burning 
of 
food; 
while 
with 
the 
other 
metals, which arc heated through 
quickly, the frying fat and juices 
are therefore cooked through and 
"used up" more quickly. 
Al! three wares have their place 
in the well stocked kitchen; the 
iron for slow cooking such as a 
fricassee, or pot roast, or chops 
cooked in a 
u<* : the others for 
pan frying, sa ate I HK and pan broil 
ing. And the old*;' the utensil, pro­ 
vided it is kept clean and 
free 
from stains and burns, the better 
it cooks. 
Household 
Hints 


Soap lasts longer if It is well dried 
out. As soon as the soap is receiv­ 
ed the wrappers should be discard­ 
ed and the soap piled loosely In a 
dry place. 


Convenient placing of 
cooking 
supplies and utensils in tho kitchen 
will do much to lighten the work 
of 
preparing 
tho 
family 
meal. 
Utensils needed for cooking should 
be placed near the, stove. 
If it is 
possible, the c hina cupboard should 
be locat< <i ne ar the sink so that 
dishes may be put away quickly 
once they are washed. 


Small bath towels light In weight 
but firmly woven 
are 
easier for 
children 
to 
handle than larger, 
heavier towels. They are general­ 
ly easier to launder, too. 


Fresh ham Is cooked in the same 
manner as any other cut of fresh 
pork. Allow at least 30 m inutes per 
pound. Serve, the ham with apples, 
sw eet potatoes and a green vege­ 
table. 


Leftover mashed sw eet or Irish 
potatoes may be 
fashioned 
into 
small cases, rubbed with melted 
butter and browned for five min­ 
utes in the oven. Such cases are 
good to use for holding creamed 
leftover vegetables, meats, fish or 
fowl. When they 
are 
colorfully 
garnished they are fit for a party. 


Carrots are a valuable source of 
calcium and vitam ins. Older car­ 
rots should be cooked. Younger 
ones may be scraped and served 
In strips or grated. 
Calcium 
Is 
needed for teetb and bone struc­ 
ture. It also regulates heart action 
and helps to keep the blood nor­ 
mal. * 


Proper rinsing after each washing 
of silver cuts down the number of 
cleanings necessary. 
Put the silver 
into a colander as you take It from 
the hot suds. 


Preparation At Home Will Lighten Campfire Chores 
For Residents I reading Wooded Trails This Autumn 


Helpful Hints Suggested To 


Add Pleasure To Outings 


In Nature’s Haunts 


GRIDDLE CAKES PROVE FAVORITES OFCAMPERS 


Leather-covered furniture can be 
saved from cracking if polished reg 
ularly with a paste made of one part 
vinegar to two parts linseed oil. 


Chopped sweet pickle* make a 
novel and appetizing topping for 
fish loaves. Sprinkle the pickles 
over the loaf after It has been 
placed Jn the baking pan. 


A small sh elf built beneath the 
drain board w ill make a conven­ 
ient place for the dishpan, 
move. 


Most pewter is 
lacquered 
and 
should 
not 
be 
cleaned with an 
abrasive. 
If not lacquered, a good 
silver polish will clean. N ext wash 
with 
hot soap suds, wipe dry and 
polish with flannel. 


lf cider is available, use it in 
cooking apples. 
Add one cup of 
cider for each 
six apples to be 
baked 
or boiled. The apples may 
be served 
with 
roast 
meats 
or 
chops. 
Corn meal will thoroughly clean 
a felt hat. Sprinkle the meal on 
the hat and m b in well. Brush well 
with a whisk brush and the dirt 
and corn meal are removed at once. 


# At the newspaper cooking school 
this week you'll find that a famous 
Home Economist has chosen a line 
of prepared meats that hat been a 
favorite in this city for y ea r* ............. 
Sugardale. 


Sugardale prepared m eats, smoked ham and bacon 
w ill be used exclusively in the cooking school, just 
ss they are used by hundreds of w ise home-makers 
rn this city. These thrifty women know the superior 
quality of Sugardale products— know it is a quality 
that never varies from the best. 


So join your wise neighbors who w ill attend this 
helpful cooking school. You w ill come away with 
many new and interesting ideas for meals and 
menus . . . . ideas that w ill help you prepare meals 
more quickly and less expensively. Don’t miss the 
Sugardale demonstration at each session— you w ill 
find it helpful and enjoyable. 
Sumrdale 


LUNCHEON M EATS 
Baby Beef 
Ham 
Pork 
Bacon 
Veal 


Th^ fragrant odor 
of 
campfire 
cooking Is a familiar s< ent along 
many wooded trails this autumn. 
W herever there are outdoor fire­ 
places. grills or ovens, groups will 
gather in a gay spirit of camarad­ 
erie. 
A little preparation 
at 
home, 
however, will do a lot to lighten 
campfire chores. 
Chowders, cooked at home, may 
be reheated in kettles that have 
tight fitting lid.- 
Clam, corn or 
vegetable chowders are great fa­ 
vorites with outdoor enthusiasts^. 
Escalloped 
and baked foods are 
comparatively 
easy to pack and 
carry. And steaks of all kinds and 
descriptions may be cooked In fry­ 
ing pans, on sticks held over coals 
or on wire grills. 
Hard wood coals make the best 
fire for cooking. 
They may be re­ 
plenished from anotheer fire start­ 
ed for just that purpose. 
Savory Standbys 
There’s nothing quite so good as 
sizzling fried potatoes. Slice cold 
boiled potatoes into 
a 
generous­ 
sized bowl. Season well with chop­ 
ped onion and parsley, salt, pepper 
and celery salt. Top with the fat to 
be used in cooking 
them. 
Cover 
carefully, and place the bowl in the 
largest frying pan 
you 
have 
in 
which to fry them later. Let one 
member of the party prepare them 
as his share of work. 
Fried ham or bacon and eggs will 
nearly 
always assuage appetites 
whetted by the brisk autumn air. 
They’re easy to larry and can be 
cooked In a hurry. 
Good old standby om elets may be 
varied by 
adding 
a 
little 
chill 
sauce, chopped celery, onions and 
green peppers. 
Griddle cakes 
may 
be 
served 
with fried ham or bacon as the 
main course of any hearty meal. 
They may be 
made 
into 
"sur­ 
prises” by adding half a cup of cook, 
ed corn, rice, bacon or ham to the, 
batter. 
"Kabob” combinations 
("kabob” 
is short for 
"shishkabob” — an 
Armenian food cooked on skew ers) 
may be made in dozens of different 
ways. 
Alternating Dishes Suggested 
Try 
alternating 
seasoned bara 
and beef squares with any of the 


H O T O F F T H E G R ID D L E 
Batter for griddle cakee may be mixed in short order for breakfast 
cooked out-of-doors. The cakes should be turned just once, so that both 
sides are nicely browned. They may be served with butter and maple 
syrup. 


following, roasted on skew ers: to­ 
matoes and sw eet pickles; cheese 
and onions; liver and bacon; mush­ 
rooms and m eat; frankfurter slices 
and tomatoes; cheese and dill pick­ 
les. 
And don’t forget the coffee—for 
no other coffee compares with that 
made over an outdoor fire. 
Measure a tablespoonful of cof­ 
fee for each cup to be served. Add 
att egg and a little 
cold 
water. 
When the combination Is mixed, 


half-fill a w hite cloth sack. (Old 
sugar or salt bags are excellent 
for the purpose.) Fasten the top 
securely and drop the 
sack 
into 
bolling water, using enough cups 
of water to equal the tablespoon 
ful of coffee. Put on a lid and let 
the coffee boll for about five min­ 
utes—or 
until 
It 
is the desired 
strength. 
Then 
add 
two table­ 
spoons of cold water and let the 
coffee stand for two minutes until 
It "settles." 


SERVING CROWDS 
CALLS FOR GARE 


Menu Should Be Planned To 


Permit Preparation Of 


Foods In Advance 


Still they come, those requests 
for help on how to cater for a 
crowd. If one is active on club, 
social or church com m ittees, soon­ 
er or later the task is assigned, and 
it should not be shirked, for it can 
be made into quite a pleasant, stim ­ 
ulating venture. 
Of course, It is difficult and even 
Impossible to give many rules, for 
so 
many aspects 
are presented, 
such as the time of year, the foods 
that are in season, the question of 
finances and the number of people 
to be fed. But there are some gen­ 
eral rules. 
First of all. whatever the occa­ 
sion, the number or the amount al­ 
lotted, there m ust be good organi­ 
zation and teamwork. The chair­ 
man must chose reliable co-work­ 
ers, and everyone must be assigned 
a definite task and not be expected 
to help out on another job. 
W herever possible, explicit "writ­ 
ten Instructions should be given, 
then there w ill be no excuse be­ 


cause of Ignorance. The commit­ 
tee in charge of catering and the 
group responsible for serving the 
food must work closely and har­ 
moniously. 
Choosing Menu 
Choose your menu according to 
the number of helpers available 
for 
serving 
the 
food. 
Work 
as 
much as possible in advance. Rolls 
may 
be 
split 
and 
buttered 
and 
served on the plate with the food. 
Salads can be arranged ahead of 
time, and it Is a good idea to serve 
molded or frozen salads at big 
luncheons. 
Long before serving tim e, these 
salads can be cut into portions or 
squares and each portion placed 
onto a lettuce cup and stored on 
trays in the refrigerator. At the 
last minute, each salad should be 
placed on its plate accompanied 
by dressing In a little paper con­ 
tainer. 
Follow the best rules of home 
table service in serving a crowd. 
If there is a w aitress for every IO 
people, the food will be served 
quickly, hot or cold, as It should 
be. Use attractive china and glass- 
ware if you can, but try to make 
your tables as lovely as possible. 
As for the menu, use the same 
principles 
that 
determ ine 
your 
choice of foods at home. That Is, 
choose simple, well-balanced food, 
with due regard for its nutritive 
value and palatability, food that is 
easy to prepare and that requires 
little last-minute attention. 
Build the meal around the main 
dish, 
choosing 
vegetables, 
salad 


and dessert to complement it. Con­ 
sider the color and texture differ­ 
ences 
of foods. 
Broiled 
tomato, 
green peas or string beans give 
more Interest to cream* i chic^ e ‘' 
or chicken a la king than m ashed 
potatoes. 
No m atter how simple the dishes 
may be, they will become a ban­ 
quet if plenty of pretty garmsue3 
are used and plenty of relishes 
served. Nut breads ana biscuits 
and good steam ing coffee are es­ 
sentials for any affair any time. 


Marshmallow Icing 


Marshmallows mak<’ 
a 
simple 
frosting for sheet cakes. Place the 
marshmallows on top of the cake 
and broil or bake it for a b o u t five 
minutes — or until the m arshmal­ 
lows have become browned and 
puffed. 


Nut-Cheese Balls 


Nut-cheese balls placed on a fruit 
or vegetable salad plate add color 
and variety. 
To make the balls, 
shape 
white, 
yellow or cottage 
cheese into one-inch balls and roll 
them in shredded nuts. 


Use Sectioned Dish 


Serve several condiments In a 
sectional dish, rather than in in­ 
dividual dishes or jars. Mustard, 
horseradish and pickle relish m ake 
an excellent trio to serve with cold 
meats. 


Keep Fruit Juices 


Store a jar of fruit juices in the 
refrigerator for emergency use in 
hot 
weather. 
Add 
a 
few 
mint 
leaves. Then serve the juices in 
chilled beverages or mix them into 
desserts to be frozen. Such juices 
may be stored for four or five days 
without impairing their flavor. 


Use Pickle Juice 


Tse 
the 
liquids from jars of 
p ick le in boiled or French salad 
dressings. They 
will add a spicy 
flavor. 


Tomato Ice 


An ice made of tomato juice Is 
a tasty addition to a meal at which 
roast .beef 
or 
fowl 
are 
served 
Other 
ires 
for 
summer 
include 
lime, mint, apricot, pineapple and 
lemon. 


Bake Cake Like Omelet 


Try baking a sponge cake in a 
covered om elet pan on 
top of the 
stove. 
Be careful not to fill the 
pan more than half-full, since al­ 
lowance m ust be made for the 
cake’s rising. 


THE OHIO BELL 


TELEPHONE CO. 


Mrs. George Thurn, who conducts 
the cooking school in the Ceramic 
Theater, Oct. 18,19, 20 and 21, is a 
strong advocate of extension tele­ 
phone service in th# kitchen. 


Here's W hy: 
I You can take calls without 
trudging to another room. 
Q You can carry on a converso- 
tion and still keop an eye on 
the cooking. 
O When you have a few moments 
^ to spare between operations. 
you can spend them pleasant v 
talking with a friend. 
A When you forgot part of a 
recipe, mother or a friend who 
knows can be roached quickly 
through that kitchen telephone. 
CS You can phone for groceries 
from the kitchen where you’re 
most likely to remember everything 
you want to order. 


The convenience and comfort of a 
kitchen extension far outweigh its 
small cost. Why not have one? 


b/aL, THE 
MAYTAG 
WILL BE AT THE 


FREE 
COOKING SCHOOL 


eThc progressive type of home­ 


makers whofattend free cooking 


schools are the kind of women who 


appreciate the economy of washing 


the Maytag way. . . and the satisfac­ 


tion of washing At home where the 
cleanliness and safety of the clothes 


are under their own control. 


See the latest Maytags at the 


cooking school. Note especially the 


one-piece, cast-aluminum tub. In­ 


vestigate the fast, careful Maytag 


Gyratator washing action; the Roller 


Water Remover, with enclosed, selt- 


reversing drain; the sediment trap, 


and many other exclusive advan­ 


tages originated by Maytag. 


‘109.50 


$10.65 DOWN 
$9.15 MONTHLY 


O T H E R M O D E L S A S LO W A S $69.50 


W ITH THE PURCHASE OF ANY 
MAYTAG WASHER or IRONER 


(D U R IN G C O O K IN G S C H O O L W EEK ) 
17 PC. KITCHEN ENSEMBLE 


• INCLUDING # 


Kitchen Chair 
Waste Basket 
Dust Pan 
Garbage Disposal Can 
Bread Box 


Serving Tray 
Vegetable Rack (2 Bins) 
4 Pc. Condiment Set 
4 Pc. Canister Set 
Cake Saver 
Match Box 


See this Outfit on Display at the Cooking School 


AT THE 


COOKING SCHOOL 


Mrs. Georgs Thurn will demonstrate the 


many advantages of the Maytag washer 


and Ironer. 


S A V E - 
LABOR AND EXPENSE 


— 
• WITH THE NEW 
MAYTAG 
I R O N E R 


Remove all the drudgery of lifting and 
dragging a heavy hand iron over the 
clothes. Iron comfortably seated. Fully 
automatic control. Both hand* free to 
guide the clothes. 


$119.50 


$15.10 D O W N 


$9.70 M O N T H L Y 


R O T H E R M O D E L S AS LOW AS $54,50 
Trotter Hardware Co. 
DRESDEN AVENUE 
PHONE 1244 


Household 
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To remove stubborn peach stains 
from linens, sprinkle with lemon 
Juice and salt and place two days 
in the hot sun. Rinse out in cold 
water and wash in warm water 
and soap suds. 
Economical Dessert Possible 


With Dehydrated Fruits 


Until Fresh Arrive 


Saving soap does not save wool­ 
ens. Whem laundering woolens be 
sure to use plenty 
of suds. Ii 
minimises the rubbing necessary 
and, therefore, preserves the gar­ 
ment longer. 


MMM 


There are so many economical 
and delicious uses of the dried fruits 
that it is not surprising they are 
considered a winter dish by most 
housekeepers. 
One 
must include 
their nourishing qualities in our 
menus. 
Dried apricots lend added flavor 
and eye appeal to many otherwise 
uninteresting combinations. They 
also have 
more flavor than the 
fresh apricots and a better color 
when used in frozen desserts and 
sauces. The tart, full flavor of dried 
apricots tends to make the charac­ 
ter of other milder flavored fruits 
more pronounced 
when used * in 
combination. Pie or cobbler using 
dried apricots needs no extra "fix­ 
ing” to tempt the palate—the fla­ 
vor Is sufficient in itself. 
* 
Flavor Goes Far 
The flavor of dried apricots goes 
r when used in pureed form as 
case for a refreshing drink. 
Add 
it to summer iced drinks. 
Dried 
apricots make quick and inexpens­ 
ive jams and 
conserves. 
In this 
combination, 
as 
in 
many other 
dishes, their true flavor affinity Is 
pineapple. 
Dried apricots are a 
perfect accompaniment for meats, 
especially baked ham. They are a 
welcome addiuua to fruit cups and 
compotes, both for flavor and col­ 
or. 
In fussy desserts — ice box 
cakes. Ices, ice creams, and whips 
—apricots are an ideal fruit. Try 
using cooked dried apricots to re­ 
place the pineapple in your favor­ 
ite upside-down cake. The flavor of 
dried apricots is outstanding in 
fruit cakes. 
Try substituting the 
washed, sliced fruit for a portion 
of the citron. 
And Dried Pears 
Among the virtues of dried pears 
is the fact that they hold their 
shape well after cooking. Because 
of their delicate flavor and light 
color, they are ideal for flavoring 
and coloring as desired. They may 
easily be flavored with mint, straw­ 
berry, 
raspberry, 
etc. 
Colored 
green and flavored with mint, or 
colored red and 
flavored 
with 
strawberry, 
they 
are 
not 
only 
tasteful but very decorative. Pear 
Honey is a delight to the eye and 
palate, and very simple to prepare 
if 
the uncooked fruit is washed 
and put through the food chopper 
before cooking. Sauted dried pears 
make 
an 
attractive garnish for 
P 
leats. 
Dried pears may be sue- 
essfully used in the making of 
tortes, cookies, and fritter* 
Dried Apples 
Tho dried apple Is probably the 
most familiar of all dried fruits for 
old 
fashioned 
housekeepers 
al­ 
ways dry apples each summer for 
winter cookery. Dried apples hold 
their form when boiled until ten­ 
der, drained, and sauted. Excellent 
for serving with meats. Jelly may 
bs made from the water in which 
dried apples are cooked, m d the 
pulp may be used to make apple 
bntter, thus utilising the full value 
of the fru it Applesauce made from 
dried apples may be used in any 
recipe which calls for applesauce. 
The flavor of dried apples in pie 
can barely be detected from that of 
fresh apples. 


Goddard's Products 
featured at the 
COOMNC SCHOOL 
October 18-19-20-21 


Chicken fat may be used as a 
butter substitute' In cooking. Con­ 
sequently It is a good plan to save 
the fat from boiled, stewed or 
fried chicken. 


To remove dandelion stains from 
washable garments rub the stained 
area with lard and roll the gar­ 
ments up for thirty minutes or 
longer. Then wash them in warm 
water and soap suds. It is best to 
remove stains as soon as possible 


Now's tbs tim# to stora winter 
clothes and bedding. Clean and air 
them thoroughly in the sun. Next 
pack them securely in newspapers. 
Then place them,ln boxes that are 
covered tightly. 
Label each box 
carefully and store those that may 
be needed 
in 
convenient places. 
Blanket-, especially, are often nec­ 
essary during cool spells. 


To keep ssndwlches fresh for a 
day, wrap them in waxed paper 
and place in a box lined with a 
damp cloth. 
Put on the lid and 
cover the box with a second damp 
cloth. 
The sandwiches may then 
be stored in a refrigerator. 
Goddard’s Baked Goods are featured at the Cooking School. 
Mrs. Thurn has chose them as lier favorite again this year. 
This 
well known food specialist and cooking instructor, as well as hund­ 
reds of folks in East Liverpool and the surrounding territory have 
tried Goddard’s Products and have been their big boosters from 
the first 


Sugar, added in the proportion 
of a fourth of a teaspoon to two cups * 
of vegetable, will Improve the flavor i 
of cooked peas, corn, lima beans or 
beets. The sugar should be added 
Just before the vegetable is served.* 


Cheese sauce poured over butter­ 
ed shrimps or tuna fish makes a 
tasty ’uncheon, supper or light din­ 
ner dish. 


To clean chint! draperies or fur­ 
niture covers, brush them with a 
clean, stiff brush that is dipped 
frequently in cold water. The work 
should be done quickly. 


(Continued from Page One) 


tasty “snack” to serve in the eve­ 
ning. 


Pumpkin Cookies 
I c chapped pecan meats, I c rai­ 
sins. 2i c flour, 4 t baking powder, 
i t salt. I t arinaer. I t nutmeg, J t 
cinnamon, I c butter or similar fat, 1 
l l c brown sugar, 2 eggs, well 
beaten, Ii c cooked and strained 
pumpkin, I t lemon juice, I t va 
nilla. 
Prepare nut mete and raisins. 
Sift flour, measure, and sift with 
baking powder, salt and spices. 
Cream shortening, add sugar, 
a 
small amount at a time, creaming 
it into the shortening until all is 
added. 
Add eggs, mix well, then 
add pumpkin. 
Stir In dry ingre­ 
dients beating just enough to blend 
ingredients. Add nuts, raisins and 
flavoring. 
Drop from teaspoon to 
a greased baking sheet. 
Bake ID 
minutes in a bot oven, 400 degrees 
Fahrenheit. 
It must be “F R E S H ’’— purity is necessary, yes— an flavor too, 
for without it we would fail to eat enough of nature’s food. 
Housewives everywhere tell us how much like home baked bread 
it is— its rich golden crusts— its even texture. 
If you arc not now 
using Betsy Ross Bread— -Try a loaf Tomorrow . . . You’ll be* a 
Steady Customer. 


Mrs. Geo. Thurn 


Prized wmHUmm 
L a 
"yellowed" with aga 
V 
and everyday white 
/"• 
cottons and linens that y 
j f l 
are dingy and "grayed" 
V 
U 
respond quickly to the 
gentle, whitening touch of Clorox 
in the regular laundering process. 


Clorox also removes so-called 
"obstinate" stains, such as fruit, 
berry, beverage, grass, flower, 


And, too, Clorox deodorizes and 
disinfects. . . makes them Clorox- 
Clean. This is especially important 
when germ-laden towels, handker­ 
chiefs,table and bed linens pile up 
the family wash. 
GODDARD'S 
Follow directions on the Oorex 
\ 
label os a guide to easier 
f lls \ and safer housekeeping in 
pi rill \ laundry,kitchen and bath, 
l l l n l i J room. It also lists many im- 
Lctea 
portent personal uses.... 
J Clorox is always uniform 
in quality...concentrated 
for economy. There is only one 
Clorox . . . order by name. 
Bread 
blood; mony i nk, dye, med- V 
icine end other stains— 
even scorch, mildew—from white 
and color-fast cottons and linens. 


K O W HYGIENE / / * * * 4 
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PURE*SAFE’ DEPENDABLE 


MRS. GEORGE THURN RECOMMENDS CLOROX 
Quart* for Laundry— Pints for Kitchen and Bathroom Ute 
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GADGETS FOUND 
TO BE IDEAL FOR 
MAKING SALADS 


Shops Full Of Equipment For 


Proper Concoction Of Fall 


Table Delicacies # 


Did you ever go salad shopping? 
The larger stores In the big cities 
have 
salad 
tables in the house­ 
wares departments where all the 
new 
gadgets 
for mixing 
salads 
and preparing dressings are on 
display. Sometimes they are be­ 
ing demonstrated and curious men 
and interested women stand about 
looking, sampling and 
eventually 
buying. 
f 
On 
a 
recent 
shopping 
tour 
through these departments in New 
York 
the following things were 
spotted as ideal for the inspired 
fall salad maker: 
Brand new whirl or wheel egg 
beaters with firm handles by which 
the beater is held in the jar or 
bowl. 
These handler, have color­ 
ed wooden grips, almost any coloj 
to match the kitchen decorating 
scheme. 
These 
wheel 
beaters 
should 
be oiled 
frequently 
to 
keep them working well, use olive 
oil; never immerse the upper part 
of the beater In the dish pan, Just 
the beater portion which has been 
in the mixing bowl. 
(Tarnishing tools, in sets of three 
or more. sfrangeJy shaped knifes 
for curling celery, making radish 
roses, trimlng a carrot so It re­ 
sembles 
almost 
anything but a 
carrot. 
The egg slicer in which a hard 
cooked egg Is sliced quickly and 
easily with one motion. 
A cold slaw or cabbage slicer 
for using with other greens too. 
a new type easily gripped, efficient# 
easily 
cleaned. 
Ask for such at 
your own stores. 
Good glass jars with screw tops 
In which 
French dressing is mix­ 
ed and then kept for future use. 
The 
dressing may be shaken in 
such Jars each time it is used. 
Have A Chopping Bowl 
There are very small chopping 
bowls for parsley and other greens, 
with little double-edged chopping 
knives. 
One bowl we saw is bor­ 
dered with a line of color and the 
handle 
of 
the 
chopping 
knife 
matches this; several colors 
are 
Available. Chop carrots, cauliflow­ 
er, spinach, broccoli, cabbage in 
these for the delicious raw combi­ 
nation salads. 
' 
Molds are of all sizes for indi­ 
vidual service or to serve two, four 
or more 
persons. 
They 
are tin, 
aluminum, 
chromium, 
porcelain, 
earthenware, glass. Three or four 
such molds equip you for plain 
and fancy entertaining with not 
only salads 
but 
mousses 
and 
frozen desserts. 
A Mixing Bowl 
We have mentioned the wooden 
salad bowls many 
times 
on this 
page; the new ones are of wood 
especially treated so it does not 
absorb the salad oil; so are the 
spoon and fork which accompany 
such a bowl. It is perfect for the 
leafy green 
salad 
preferred by 
many families, when dressed with 
French dressing and served from 
the bowl at the table. 
And don’t forget sharp knives, a 
double boiler for cooked dressing, 
a set of condiment Jars if you need 
that for spices and seasonings help 
make salads the Interesting fea­ 
ture of our diet that they now are. 


SALAD M EALS-IN-A-DISH SAVE KITCHEN WORK 
mmmm 


A WHOLE MEAL-— Crisp curls 
of bacon lend a meaty touch to a 
salad plate of cheese-filed prunes. 


Extra s^lad dressing—some of it 
mixed with the cottage cheese— 
may be passed in a bowl. 


Recipes 


Use Salad Dressing 
Salad dressing adds flavor to hot 
cooked 
asparagus. 
Allow 
about 
two tablespoonsful of dressing for 
each two cups of asparagus. Dress­ 
ing also may be used with other 
hot cooked vegetables, such 
as 
broccoli, 
lima* or 
green 
beans, 
beets, cauliflower and oinions. 


Raisin Filled Cookies 
I cup sugar, I egg, >4 cup short­ 
ening, 2 teaspoons baking powder, 
I teaspoon vanilla, >4 cup milk, I 
teaspoon soda, 3*4 cups flour. 
Mix well and roll very thin, cut 
and place I spoonful of filling on 
each piece. 
Drop another cookie 
lightly on top of each, press to­ 
gether around edges and sprinkle 
lightly with sugar. 
Bake 
until 
brown in medium oven. 
I cup ground raisins, % cup wa­ 
ter, *4 cup sugar, I teaspoon flour, 
I teaspoon lemon Juice or vinegar. 
Mix well and cook until thick. 
Makes 4 dozen cookies and coati 
approximately 35c. 


Pineapple Fluff Icing 
I cup sugar, I egg white, >4 cup 
boiling pineapple Juice. 
Place sugar and egg white In 
a deep mixing bowl. Beat slowly 
with 
rotary beater until frothy. 
Add pineapple 
Juice 
slowly, in­ 
creasing tne speed of the beating. 
Continue heating vigorously until 
mixture is thick and of a marsh­ 
mallow cream 
consistency. 
This 
may be used as an Icing or as a 
substitute for whipped cream. An 
electric mixer aids In preparing 
this recipe. Beating time approxi­ 
mately eight minutes. 


Lazy Daisy Cake 
2 eggs, I cup sugar, I cup flour, 
pinch salt, I teaspoon baking pow­ 
der, 
I teaspoon vanilla, >4 cup 
milk. 
Butter size of walnut. 
Beat eggs very light. Add vanil­ 
la. Sift dry Ingredients and mix 
with fluffy egg. 
Heat Just to a 
boiling point the milk and butter. 
Stir this hot milk into first ma­ 
terial very quickly before it has 
time to cool. Bake in an 8x8 inch 
pan about one-half hour. It makes 
a very nice loaf cake. 
While cake Is baking, put 5 ta­ 
blespoons brown sugar, 
2 table­ 
spoons cream or rich milk Into a 
pan to melt. Don’t boil. Pour this 
over your hot cake. Sprinkle with 
coconut thickly and return to oven 
for coconut to brown. You can use 
nuts or chopped raisins. In that 
case, don’t return to oven. 
This 
cake makes a grand inexpensive 
short-cake for use with fruit. It 
only takes about ten minutes to 
make. 
Serves six to eight. 


hot skillet, remove to baking dish. 
Add butter, Worcestershire sauce, 
lemon Juice and tohasco sauce to 
fat. Combine remaining ingredients 
and add to hot fat mixture, cook 2 
or 3 
minutes. 
Arrange 
potato 
slices around ham and pour sauce 
over all. 
Place in moderate oven 
(375 degrees F.) for 45 minutes. 
Makes five to six servings. 


Savory Ham en Casserole 
Sweet potatoes. 2 or 3, ham, I 
slice, about 1% lbs, butter. >4 cup, 
2 teaspoons Worcestershire sauce, 
^4 teaspoon Tabasco sauce, >4 cup 
brown augur, >4 teaspoon salt, pep­ 
per, few grains. 2 teaspoons flour, 
Ha tablespoons lemon juice. 
Boll sweet potatoes until almost 
tender, peel, slice about *4 Inch 
thick. Sear ham on both sides in 


Applsscotch Pie 
6 apples, sliced, I Va cups brown 
sugar, I cup water, 
2 teaspoons 
vinegar, 4 tablespoons flour, *4 tea­ 
spoon salt, 2 tablespoons butter, 
I teaspoon vanilla. 
Combine \ cup sugar, water and 
vinegar. Heat to boiling. Simmer 
apples in syrup until tender. 
Re­ 
move apples. Cool. 
Combine 
re­ 
maining sugar, flour and salt. Add 
to syrup. Mix 
until 
thoroughly 
blended. Cook until thick, stirring 
frequently. Add butter and flavzr 
Ing. Cool. 
Place apples in pastry 
lined pie pan. Add syrup. Form a 
lattice of strips of pastry over sur­ 
face of pie. Bake in hot oven (425 
degrees F.) about 25 minutes. 


Red Raspberry Mountains 
One fourth cup butter, *4 cup 
sugar, *4 cup milk, 
I cup pastry 
flour, 1H teaspoons baking pow­ 
der, Vi teaspoon salt. The whites 
of eggs. 2. beaten stiff. 
Cream the butter and sugar, sift 
the flour, salt, and baking powder 
together, add alternately with the 
milk, then fold in the egg whites. 
Divide the batter into 8 small cups 
and steam 20 minutes in a covered 
steamer over a kettle of hot water. 
Take out and serve with the fol­ 
lowing sauce: 
One cup sugar, 
2 
tablespoon 
flour, *4 teaspoon salt. 
Mix thoroughly together, add I 
tablespoon 
butter 
and 1*4 
cup! 
boiling 
water. 
Stir all together 
and bring to a boil over the fire 
just before serving add 1^4 cups 
respberries, 8 servings. 
Cost 26 
cents. 


MANY VARIETIES 
OF APPLES USED 


Jonathans, Winesaps Among 


Best Kinds; Filling May 


Have Dates Or Nuts 


Casserole Proves Attractive Service For The Table 


Apple pie is a live food topic any 
ti/ne of the year. But the harvest 
season Is a good time to devote 
special attention to this toothsofne 
favorite. 
Ifs a topic you can’t be dogmatic 
about. In the first place, you can’t 
name any single variety of apple 
and say It is best for pie making. 
Every section of the country has 
Us own ideas on that. But there is 
no argument if you assert that 
Jonathans, 
winesaps 
and 
Mein- 
toshes all arc good pie apples. 
Not A Static Subject 
Even after you have selected 
your apples there are a number 
of possible procedures. 
You can start with raw apples 
or perhaps you prefer to cook 
your apples first. You can use ap­ 
ples alone for filling or you can 
mix other fruits with them—dates 
or nuts, for example. And then 
the crust itself is subject to pleas 
ant variations. 
Many housewives have trouble 
making good pie crust. There is 
no reason why they should if they 
hear certain things in mind. One 
is to measure ingredients care­ 
fully. Another, use liquid sparing­ 
ly and add it slowly. (Too much 
liquid or too much handling will 
produce hard, tough crust.) 
Baking la Important 
Baking is Important too. Crus 
is done when it is well browned 
and shrinks from the sides of the 
pan. Overbaking hardens it. 
Use plenty of filling and be sure 
It’s Juicy and soft. Give It a subtle 
flavor by mixing a little brown 
sugar with 
the granulated and 
adding a dash of spice (one tea­ 
spoon 
of cinnamon, cloves and 
nutmeg, mixed), a pinch of salt 
and one tablespoon of lemon Juice 
for each pie. Three tablespoons of 
butter will lend richness. One tea­ 
spoon of vanilla also is excellent. 
And two tablespoons of tart Jelly 
or Jam added to each filling also 
gives a tasty flavor. 
To give the pie the right con­ 
sistency use two tablespoons of 
flour for each three cups of sliced 
apples. 
Cheese On The Crust 
Place the pie in a hot oven for 
ten minutes. Then reduce the heat 
to a moderate temperature and 
let the pie bake forty minutes— 
or until the apples are very tender 
when tested with a fork. 
Sprinkle three tablespoons of 
grated cheese over the top of the 
crust ten minutes before the pie is 
removed from the oven—to give It 
a luscious brown. 


The casserole is an attractive service for the table and simple dessert dishes with matching small 
plates. 


Sunday In October 


Breakfast Menu 
Grapefruit Halves 
Soft-Cooked Eggs 
coffee 
Coffee Bread 
c o n te 
Dinner Menu 
Fresh Vegetable Salad 
g 
French Dressing 
■ 
Paprika C h i c k e n 
Buttered Spinach 
Mashed Sweet Potatoes 
Rolls 
Currant Jelly 
Spiced Apricots 
Strawberry Tarts 
conee 
Supper Menu 
Cream Cheese And Olive 
Sandwiches 
Hot Chocolate 
Pineapple Sherbet 
Sponge Cake 


Scissors Often Handy 
Always keep a pai* of scissors 
in the kitchen. They may be put 
to a variety of uses including: cut­ 
ting string and paper, shredding 
lettuce and other salad greens, 
mincing parsley and other season­ 
ings, cutting nuts, citron and vari­ 
ous cake and cooky ingredients, 
trimming off edges of meat, cutting 
cooked meat, fowl and fish into 
small pieces, dicing marshmallows 
and raisins, cutting waxed papers 
to fit cake and bread pans and trim­ 
ming off the surplus fat from chops, 
roasts and steaks either before or 
after cooking. 


Cider 
sauce makes something 
Just a little different to serve with 
pancakes or waffles. Boil one cup 
of sugar and half a cup of cider for • < 
four minutes. Serve either warm t 
or cold. 


Recipes 


IN D IV ID U A L S H O R T C A K E S 
(Serving Eight) 
S cups sifted cake flour; 3 tea­ 
spoons double-acting baking pow­ 
der; I teaspoon salt; I cup butter 
or other shortening; J cup milk. 
Sift flour once, measure, add 
baking powder and salt, and sift 
again. Cut in shortening. Add mirk 
all at once and stir carefully until 
all the flour is dampened. Then 
stir vigorously until mixture forms 
a soft dough and follows spoon 
around bowl. Turn out Immediately 
on slightly floured board and knead 
30 seconds. Roll 2 Inch thick and 
cut with floured 3-inch biscuit cut­ 
ter. Place half of circles on un­ 
greased baking sheet. Brush with 
melted butter. Place remaining cir­ 
cles ou top and butter tops well. 
Bake in hot oven (450* F.) 15 to 20 
minutes. Separate halves of bot 
biscuits. 


H A L F .P IN T G L A S S E S B E S T 
Glasses used in making jellies 
should not be too tall. Shorter 
glasses, such as the regular com­ 
mercial halfplut size, are very 
satisfactory. Molds of Jelly re­ 
moved from them are not as likely 
to break as those removed from 
taller glasses. 


Method 
Place grated orange rind In the 
juice and let it stand while proceed 
ing with the mixing of the cake. 
Save the orange pulp for the filling. 
Cream shortening, add sugar gradu­ 
ally and cream thoroughly. 
Beat 
egg yolks until thick and creamy 
and add to creamed mixture. 
Sift 
flour once before 
measuring, sift 
flour, bakiug powder and 
salt to­ 
gether and add to creamed mixture 
alternately with the liquid. Fold in 
the stiffly beaten egg whites and 
I»our into two 
well 
greased and 
floured layer 
cake pans. 
Bake. 
When cool spread 
cooled orange* 
fillings between layers and orange 
frosting over top and side of cake. 
Bake 30 to 35 minutes. Tempera­ 
ture 350 degrees F. moderate oven. 
Size of pan, 2 round 9 Inch layer 
pans. 


and salt and pepper to taste. 
Re­ 
turn chicken to this mixture and 
simmer gently until tender. 
Dis­ 
pose on serving platter and garnish 
with parsley. 


Creole Chicken 
I chicken, } cup butter. 2 cup fine­ 
ly chopped onion, & cup flour, 2 cups 
broth or water, 2 cups tomato puree, 
1 mild red pepper, 
\ 
cup mush­ 
rooms, I cup celery, I teaspoon salt, 
pepper to taste. 
Cut chicken in pieces for serving. 
Sprinkle with salt and pepper. Melt 
2 cup butter and add h cup finely 
chopped onion. 
Add chicken and 
saute to a golden brown. Remove 
chicken and add I cup flour to the 
butter and stir until well blended. 
Then pour on 
two cups broth or 
water and 2 cups thick tomato 
puree. Add I mild red pepper, chop­ 
ped: I cup mushrooms, drained and 
thinly sliced; I cup finely cut celery 


Ham Mousse 
One tablespoon gelatin, >4 
cup 
cold water, 1*4 tablespoons flour, 
*4 tablespoon salt, | teaspoon pep 
per, *4 teaspoon paprika. Few drops 
Worchestershlre, I cup milk, 2 cups 
minced ham, 2 tablespoons chop­ 
ped green pepper, I cup cream. 
Soak gelatin In cold water about 
five minutes. Melt the butter, add 
the flour and stir until smooth. 
Add milk and seasonings and cook 
over hot water until 
thickened, 
stirring constantly. Add dissolved 
gelatin, remove from fire, and cool. 
Then fold in the ham, green pep­ 
per and cream which has 
been 
stiffly beaten. Pour into 
a 
ring 
mold and place in refrigerator to 
chill. Remove 
from 
mold. Fill 
center with lettuce, and garnish 
with radish roses. 
Note—This is equally good with 
the center 
filled 
with 
cottage 
cheese, water cress, sliced toma­ 
toes or many other things. Serves 
6. Approximate cost 75 cents. 


Wax Aids In Cleaning 
Waxed linoleum is much easier 
to clean than linoleum which has 
not had a coating of wax applied 
to it. Wash the floor with rn mild 
soap and warm water. Wipe it dry. 
After half an hour has elapsed ap­ 
ply a thin coat of floor wax. 
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Sour Milk In Cakes 
Sour milk used In cakes will keep 
them moist longer than sweet milk. 
The same thing applies to cookies. 


Present* the 
ACCEPTED 
STYLES 
of TODAY 
in Fine 
LACE TABLE COVERS 
“CELESTINA” PATTERN 


72x90 Inches 


Do You Have 
Kitchen Hands? 


A N D E R S O N ’ S 


CREAM OF ROSES LOTION 


Use it once and be convinced. Sec how smooth it 
leaves your hands. There is none of that "after- 
stickiness” when you use Cream of Hoses. 


MRS. THURN, 
HOME ECONOMIST 


S A \S :— “I know that work in the kitchen 


and around the home is hard on the hands, 


and unless proper care is taken, it is impos­ 


sible to keep them beautiful. I advise and 


recommend the use of Anderson’s Cream of 


Reuses Lotion.” 


§ p & d a L . 


CC OILING s c h o o l 
WEEK ONLY! 


CREAM of ROSES 
LOTION 


lug. 36c Value 


JUMb. 
ANDERSON’S 
LITTLE BUILDING 
IN THE DIAMOND 


72x72 Inches.. $3.50 


70x80 Inches.. $3.50 


72x72 Inches.. $2.95 


• Filet Lace 
• Scalloped Edge 
• Picot Trimmed 


Beautiful 
Lustrous 
“SAVOIE” 
PATTERN 


72x90 Inches 


16U S ” ... $1.25 


16 x6J” . .. SI .95 


Filet Lace 
Scalloped Edge 
Picot Trimmed 


•’Durene" yarn gives this beautiful 
design a highly lustrous finish! 


Brighten the Kitchen With New 
COTTAGE SETS 
Plain with matching or contrasting 
ruffles, candlewick dots, novelty 
patterns 
All are full size, have 
wide ruffles and carefully made. 
Set ........................................ .............. 
Stein's 
s i 


Headquarters for the Famous 


"QUAKER” LACE CURTAINS 


$ 1.00 *° $ 4.95 **“’ 


Street Floor 


You have a date with me 
at the Cooking School! 


Says Mrs. George Thurn, 
Cooking School Director. 


I f you want to do baking you can be proud of, 
come to the cooking school this week! 


One of the things you’ll learn is what “ balance” 
means in flour, why it makes such an improve­ 
ment in your baking. 


For the flour used by your cooking school in­ 
structor is a “ balanced” flour, Pillsbury’s Best. 
This famous all-purpose flour is ideal for every 


kind of baking—from rolls to pastry, from dough­ 
nuts to devil’s food. It has been the choice of 
good cooks for nearly 70 years. 


Pillsbury’s Best produces better results in every 
kind of baking because it is made from a scien­ 


tifically “ balanced” blend of the finest wheats. 


This flour is always the same, always dependable. 
W hatever type of baking you do, it will guard 
you from budget-denting failures. 


See at the cooking school the splendid foods 
baked with Pillsbury’s Best. Then put this 


“balanced” flour on your next grocery order! 
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Good Cooks Become Better Cooks with the 


U N I V E R S A L 


R A N G E 


The advanced features contained In the Universal Gas Range 
make it possible for the Homemaker to enjoy the truly great 
advantages and conveniences now offered by modern gas cook­ 
ing service. These Universal features create a standard of cook­ 
ing performance never before possible of attainment with a 
cooking appliance. They simplify all methods of cookery—in­ 
troduce new convenience of use—add to economy of operation 
—eliminate cooking failures and waste of food. Of particular 
interest, they make possible the retention of the health-build­ 
ing elements in meats and vegetables, as well as removing 
drudgery from daily meal preparation. The Universal caters to 
the well being and the leisure of the Homemaker in every 
division of cookery. 


!\ 
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• 
^ 


Y m q 1 


10% DISCOUNT 


This coupon presented at our show room any time 
during the Cooking School Week (Oct. l« -2 i) will 
entitle the holder to a discount of 10% on the pur­ 
chase price of any Universal Range or Electrolux 
Refrigerator. 


MANUFACTURERS LIGHT A HEAT CO. 
x. 


The Universal Gas Range makes it possible for the Homemaker 
to prepare meals in comfort. The heavily insulated Precision Oven 
not only economizes on fuel, but keeps the heat in the oven out 
of the kitchen. The greatest boon, however, to kitchen comfort 
is the Universal Simmer-Save Burner with its controlled boiling 
heat. The Simmer-Save eliminates pot watching; thus the Home­ 
maker is not confined to the kitchen during meal preparation. 
The steam is retained within the cooking vessel; therefore, excess 
moisture and humidity are reduced to the minimum. Excess heat 
is eliminated; thus the temperature of the kitchen is degrees 
cooler. The modem Universal Gas Range will prove a revelation 
in cooking comfort, as well as cooking convenience. 
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• " I THE Manufacturers Light & Heat Co. 


fortable for you, 


■rn 
J I WOULDN'T M I5 5 L ^ ^ 


THE COOKING SCHOOL 
A FOR a n y t h i n g / 
r ' 


J I SUPPOSE MOST ] 
OF OUR FR IEN D S L 


WILL BE THE RE, TOO, 


n flss» 


MRS. GEORGE THURN 
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CERAMIC THEATER 


w- 


DOORS 


OPEN A1 


9:00 A. M. 


SESSION 
STARTS AT 


9:30 A. M. 
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HOSPITAL DIETITIAN 
HAS HER WORRY, TOO 


(Continued from Page One) 


Usually the requests are for little 
m atter* like substituting one flavor 
of pudding for another. 
Special For Children 
T here in a special diet consist­ 
ing largely of pureed 
foods for 
children 
under 
four 
years, 
hut 
older children 
get along on 
the 
same diet the grown-ups get. 
W ith so many special food or­ 
ders, It is essential that patients 
get their correct trays. Therefore 
every tray is marked with the pa­ 
tien t’s nam e and the special and 
four 
standard 
diets 
are 
d istin­ 
guished 
by 
cards 
of 
different 
colors. 
T hese trays are taken to hospi­ 
tal rooms and wards in an electri­ 
cally heated conveyor. Nurses su­ 
perintend the distribution and see 
that patients eat their meals. 
One would 
think 
that hospital 
patients m ight 
be 
more 
grumpy 
than ordinary diners, but often the 
opposite is true. Som etim es they 
call Miss B u rrell to their rooms to 
tell her how much they enjoyed 
their food. 
All T ray s Sterilized 
Of 
course, 
special 
precautions 
must be taken to sterilise dishes 
and silverw are used 
by patients 
with contagious diseases. T ray s are 
sterilized on each floor before be­ 
ing returned to the kitchen w’here 
dishwashing is done electrically in 
bolling w ater. 
In addition to supervising m eals 
for hospital patients. M iss Burrell 
m ust plan menus and cooking for 
staff nurses, student nurses, special 
nurses called In by doctors and 
fem ale help. In a month the k it­ 
chen serves 869 m eals to the staff, 
2,022 to students, 119 to special 
nurses and 711 to help. 
T here are separate dining rooms 
for the staff and students, 
with 
separate utensils, chinaw are and 
silverware. 
Cue of the things that makes 
Miss B urrell’s work easier is her 
plant, probably the m ost com plete 
and modern large kitchen in E ast 
Liverpool. 
H ere 
everything 
has 
been designed for efficiency and 
cleanliness. 


Equal parts of am m onia and tur­ 
pentine will rem ove paint 
stains 
from clothing. Satu rate until stain 
disappears, then wash in sudsy wa­ 
ter. 


tablespoon bu tter; one green pep­ 
per; 
one onion; 
one eighth tea­ 
spoon thym e; 
two ripe tom atoes 
or four tablespoons mashed can­ 
ned tom atoes; about one half tea­ 
spoon salt and the sam e of pep­ 
per. 


H eat a heavy frying 
pan and 
fry the chops in 
their own fat. 
W hen done remove to a separate 
dish; add to the fat in the pan 
the butter, about one half cup hot 
w ater or boullllon, and bring to 
boiling; then add chopped green 
pepper, 
the 
chopped 
onion 
and 
tom atoes, season to taste, sift in 
the thyme and boll all together a 
few m inutes. Lay the chops In a 
hat 
casserole, 
pour 
the 
boiling 
sauce over them, set in a mod­ 
erate oven, 300 degrees P., for ten 
to fifteen minutes. 


Persian Roast Lamb 
The 
original 
of 
this 
recipe 
called 
for a 
whole, sm all 
lamb, 
and if you want a good barbecue 
that is different you can try using 
a small lamb, buy a shoulder roast 
of lam b; 
three onions; two cups 
rice 
one 
fourth 
cup 
pistachio 
nuts one fourth cup seedless rais­ 
ins; 
one fourth teaspoon ground 
cinnam on; 
three tablespoons bul­ 
ter; the liver of the lamb or two 
or three chicken livers. 
Wipe the meat and 
boil In a 
large kettle for twenty to twenty- 
five m inutes, taking off the scum. 
In 
a 
deep 
saucepan 
place 
the 
butter, 
fry 
in 
It 
the 
chopped 
onions, pistachio nuts. raisins and 
rice and the finely chopped liver, 
adding also the cinnamon. Season 
with a little salt and pepper, and 
gradually 
add 
one cup of 
lamb 
broth from the bolling kettle and 
let cook until the rice is tender. 
Now place the roast of lamb in 
the oven and roast until tender 
and 
browned; 
rub with juice of 
onion when half done and at that 
tim e add the vegetable sauce to 
the roasting pan, let the rice and 
vegetables 
brown 
and 
continue 
cooking as the roast cooks. Serve 
all together. 
Hungarian Paprika Chicken 
T his is the main dish of the 
Hungarian 
restaurants 
in 
New 
York. Use a two and a half or 
three pound broiler cut into eight 
pieces. Two medium sized onions; 
th ree tablespoons shortening; one 
teaspoon 
sweet 
Hungarian 
pap­ 
rik a; 
one cup 
sour cream ; 
one 
tablespoon flour; cooked rice. 
Fry the onions In the shorten­ 
ing 
until yellowish brown; 
broil 
the chicken 
a 
few 
minutes, 
not 
enough to thoroughly cook; 
add 
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LEFTOVERS BASE1 rn 
• 
F* if F 
FOR EASY, TASTY On American Tables 
HORSD'OEUVRES Breakfast Cakes Also Ideal 


For Lunch Box And Varied 
Cream Cheese Mixture With’ 


Potato Chips, Crackers 


Is Apetizing Snack 


SAUCES LI VEN MENU 


Salad Of Green Beans And 


Soup From Pea Pods 


Among New Ideas 


A platter of hors d’oeuvres can 
be satisfying. Inviting and attrac­ 
tive without involving a big outlay 
of either time or money. To make 
a sm art platter, have a center of 
cream cheese mixed with cream , 
mayonnaise, W orcestershire sauce, 
onion, very finely chopped, some 
salt, pepper and paprika. 
Your guests can scoop up this 
cheese m ixture with crisp potato 
chips or 
various crackers. 
Then 
comes some celery stuffed with a 
combination 
of 
Roquefort 
and 
cream cheese. 
Cut left over sausage Into small 
pieces, heat In the skillet and you’ll 
have something quite as tasty as 
the more expensive cocktail sau­ 
sage. Cut leftover beef into small 
pieces. Place some In a solution of 
vinegar, W orcestershire sauce and 
salt for an hour or two. The rest 
can 
be covered 
with 
a 
leftover 
sauce of some kind, perhaps from 
Swiss steak. Cook until the meat 
absorbs some of the flavor of the 
sauce. 
Meat that is very brown, from 
the outside of a roast, for Instance, 
may be shaved off, finely chopped, 
mixed with a little mustard and a 
drop or so of Tobacco sauce, and 
served 
on little cocktail 
wafers. 
Italian bread sticks, spread with 
cheese, 
gherkins 
and 
plain 
and 
stuffed olives complete this plate 
th at Is different from the usual 
hors d’oeuvres platters found at 
parties. 
Talking as we have been of meat 
leftovers brings us to a discussion 
of the various dishes that can be 
evolved 
with 
leftovers. 
For 
In­ 
stance, we had some green beans 
left over the other day, and from 
them we concocted a delicious sal­ 
ad. 
This recipe is large but can be 
cut down to suit needs. To six cups 
of cooked string beans we added 
five finely-chopped celery 
stalks, 
one small onion, three-quarters cup 
prepared 
French 
dreselng, salt, 
pepper, paprika and celery, three 
tablespoons vinegar, 
three 
table­ 
spoons chopped sweet pickle anil 
three tablespoons capers, also salt 
to taste. 
After you have shelled about two 
pounds of fresh green peas for the 
family dinner, don’t throw away 
the pods, but follow the example 
of the thrifty French housewife, 
and make a soup from them. 
Here's how: Snip the ends from 
the pods and wash well. Place in 
a large pan and *dd one quart of 
whole milk and a pint of water. 
Salt to taste and bring to boll. 
Then simmer for two hours. Drain 
off the liquid and thicken it with 
two tablespoons of butter and five 
tablespoona flour mixed with six 
tablespoons 
of cold 
milk. 
Serve 
with croutons of a few pieces of 
cheese popcorn floating here and 
there. 


Uses With Beverages 


"p H IS coffee ring recipe is the 
I 
American version of the fam ­ 
ous 
Viennese, German 
and 
Dan­ 
ish rings so popular on the other 
I side of the Atlantic. 
Use three cups flour; one third 
I cup sugar; three teaspoons 
bak- 
: ing 
powder; 
one 
teaspoon 
sa lt; 
one 
fourth 
cup 
shortening; 
one 
1 egg; 
three 
fourths 
cup 
milk; 
three fourths cup raisins or cu r­ 
ran ts; 
one 
half 
cup 
almonds 
sliced. Mix arid sift the flour, su­ 
gar, 
baking powder and 
salt 
to 
gether. Cut In the shortening with 
a pastry blender or two spatulas 
or rub 
In 
with 
the finger tips. 
Add the beaten egg and enough 
milk to make a soft dough. Roll 
out to one fourth inch thickness 
and spread with melted shortening. 
then 
sprinkle 
with 
raisins, 
nuts 
and one tablespoon sugar. 
Roll 
like 
a 
jelly 
roll, 
length 
wise. 
Then 
bring 
the 
ends 
to­ 
gether to form a large circle. Put 
In a pan rubbed with shortening 
and, with the kitchen scissors, cut 
deep 
gashes 
around 
the outside 
edge two inches apart. Bake In a 
moderate 
oven, 
350 
degrees 
F. 
twenty-five 
lo 
thirty 
m inutes. 
Spread top with thin bolled frost­ 
ing and sprinkle with more nuts. 
Coffee Cake 
Two cups flour; 
one half tea­ 
spoon salt; two teaspoons baking 
powder; one third cup shortening; 
one fourth cup su gar; two eggs; 
one fourth cup m ilk; one fourth 
cup finely chopped cooked prunes. 
Sift the flour, salt and baking 
powder 
together, 
blend 
In 
the 
shortening with spatulas, blender 
or finger tips. Beat sugar and eggs 
together, Make a hoie In the cen­ 
ter of the flour and stir In the 
egg mixture, then 
milk and 
the 
prunes, Mix thoroughly, form Into 
a crescent shaped loaf and lay In 
a 
pan 
rubbed 
with 
shortening 
Brush the top with egg white, or 
with milk. Shave bits of citron on 
top, sprinkle with sliced nuts and 
sugar mixed together. Bake in a 
hot oven, 400 degrees, for twenty 
to thirty minutes. 
Spice Coffee Cake 
Two cups cake flour; one half 
teaspoon soda; one eight teaspoon 
salt 
two 
teaspoons 
baking 
pow­ 
der one teaapoon cinnam on; 
one 
half teaspoon cloves; 
one fourth 
teaspoon 
nutm eg; 
one 
half 
cup 
chopped 
nuts; 
one 
half 
cup 
of 
shortening; 
three fourths cup of 
light brown sugar; 
one half cup 
granulated sugar; 
two eggs; one 
cup sour milk or butterm ilk; one 
teaspoon vanilla. 
Sift the flour, soda, salt, baking 
powder and spices together. Hold 
out one fourth of this m ixture to 
dredge the nuts. Blend the shor­ 
tening and sugar, adding one beat­ 
en egg at a time. Add flour m ix­ 
ture 
alternately 
with 
the 
milk. 
Beat well. Add the floured nuts 
and the flavoring. 
Bake in a pan rubbed with shor- 
terlng and lined with waxed paper, 
in a moderate oven, 365 degrees 
F ., 
about 
twenty 
to 
twenty-five 
minutes. 


FOREI6NTISHES GIVE 
VARIETY FOR DINNERS 


(Continued from Page One) 


chicken 
to 
the 
onions 
and 
fat, 
sprinkle with the paprika, pour in 
one 
half 
cup 
w a:*r, 
cover 
and 
steam 
the 
chicken 
until 
tender. 
Add the cup of cream in which 
the flour has been mixed 
When 
boiling, 
see 
that 
each 
piece 
of 
chicken is 
well coated 
with 
the 
sauce. 
Serve garnished 
with hot 
cooked rice. 


VARIED COMBINATIONS 
FOR SCALLOPS LISTED 


Egg And Crumbs Or Thin Slices 
Of Bacon Make Novel Dish 


Scallops may be combined with 
bacon to form a delicious broiled 


dish, 
Took scallops in their own liquor 
until they start to shrink; remove, 
drain and dry on a towel. Starting 
and ending with thin pieces of ba­ 
ton, place alternately scallops and 
bacon on skewers. 
Stand upright 
in blocks of wood, and place in hot 
oven, or under low broiled heat, 
until the bacon is crisp, Or lay 
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R IG H T H E IG H T N E C E S S A R Y 
A djust the weighing machine to 
your 
height 
for 
added 
com iort. 
Although 
many 
m achines 
come 
with adjustable legs, others do not. 
If your 
m achine does 
not 
have 
adjustable legs, place small pieces ^ 
of wood under them to i 'i s e t k ^ 


the skewers on grids of 
broiler 
pan, and turn frequently. 
Scallops are also delicious and 
if broiled then dipped in crumbs 
and egg and crumbs and fried in 
deep fat. or sauted in a pan of 
shallow fat. 


Buffalo 
Bill was said to have 
killed 4,280 buffaloes In 18 months. 


Tall Objects Help Room 
Add tall table lamps and one or 
two tall pieces to a modern room. 
All modern furniture being built 
low 
necessitates 
pieces 
such 
as 
these to give the room height. 
In 
the selection o f your table lamp, be 
sure that the shade is no wider 
than the width of the table upon 
which it will stand. 
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PRECISE FORMAL 
BINNER REQUIRES 
EXACT PLANNING 


Rules Of Etiquette Offered 


To Guarantee Success Of 


Social Highlight 


It 8 a pause that entices—that 
quiet m om ent after the announce­ 
m ent: “Dinner is served.” 
For the formal dinner is the most 
decorous of social functions. It sig- 
, nifies table appointments as sm art 
or elegant as the hostess can pro­ 
vide. And it is at this event, which 
climaxes 
the 
hostess’s entertain­ 
m ent calendar, that she rules like 
a queen in her home. 
Because the formal dinner is such 
a precise affair, let's go over some 
of the fine points of the prepara­ 
tions. 
I 
n-he table cloth should be placed 
hat the center crease runs ex- 
y down ‘he middle of the table. 
•» 
tte-perfect. it should ex- 
st 12 inches over the 
table. Dinner-size nap- 
oximately 
27 
inches 
Id m atch it. 
rpiece should be design- 
s size and shape of the 
is too high, guests*will 
lorceu iu peer over and around it 
converse with others opposite 
rn. 
If 
candles are used they 
mid be tall enough so the glare 
:sn’t fall in anybody's eyes. 
The well set table never looks elut­ 
ed. 
All the appointm ents are 
ced evenly and 
symmetrically. 
on can determ ine this by stand- 
; away 
and 
viewing the table 
•rn all angles.) 
Each “cover”—space allotted to 
5 individual guest—should be at 
ist 30 inches wide—to give plenty 
of elbow room. 
Set the service plate in the center 
of the cover. 
On its right (as Is il- 
* 
lustrated) place the dinner knife, 
with the sharp edge toward the cen­ 
ter of the plate. Put the soup spoon 
next. 
(If bouillon or cream soup 
spoons are to be 
used for soups 
served in bouillon cups, substitute 
a bouillon 
simon.I 
The 
cocktail 
fork goes on the outside. 
It’s the 
only fork, by the way, that ever 
goes to the right side of the plate 
when a full dinner service is used. 
Working outside in for the folks 
at the left of the cover are the fish 
fork, the large fork for the main 
course and the salad fork (next to 
the plate.) 
Dessert forks or spoons are not 
put on the table, but a re passed 
when the course is served. Demi­ 
tasse spoons do not appear, either, 
until later—on the saucers of small 
cups of coffee. 
(Often the demi­ 
tasse 
is 
not served until guests 
^jMve left the table and reassembled 
the living room.) 
All the silver on the tabla 
be in a straight line and set in one 
and a half inches from the edge. 
Napkins are folded with the selv­ 
age edge next to the edge of the 
table. 
They may be placed either 
on the service plate or at the left of 
the forks. 
Since butter is not served with 
the formal meal, as a general thing. 
bread and butter plates are not in­ 
cluded in the service, 
^ s h trays 
> 
may be put directly above each plate 
or above and between two covers. 
(The same holds for salt and pep­ 
per containers ) 
Stemmed glassware is best for 
formal occasions. 
Goblets should 
be placed an inch beyond the tips 
of the silver at the n g h t of the 
cover. 
The water glass—which 
should 
be filled just before the 
guests are seabed — goes directly 
above the knife. 
lf wines are served, the glasses 
should be arranged in the order of 
their use— with the first (and the 
smallest) nearest the cocktail fork. 
Wine never is poured 
until 
the 
course which it accompanies has 
been served. 


THE PERFECT SETTING FOR A FORMAL DINNER 


Bouquets should be low, candles tall. Silver is placed so the guest 
uses the outer pieces first. The wine glass to be used first Is closest 
to the silver a t the right, the others slightly back. The w ater glass Is 
directly above the knife. 


Sour Cream Lends Added Richness 
And T enderness To F avorite Dishes 


District Housewives And Cooks Turn To Unique Recipes 


Introduced To Americans By Foreign Chefs 


Until recently housewives and cooks from abroad have been the 
only ones to appreciate the wonders sour cream can perform. 
They add sour cream to their favorite meat and vegetable dishes— 
to say nothing of their soups. 
Sour cream often gives baked foods a tenderness and richness that 
sw eet cream cannot impart 
+ 
Sour cream is one of the princi­ 
pal ingredients In many delicious 
cookies, gingerbreads, cakes, waf­ 
fles, cornbreads a n d -nut and fruit 
loaves. And it gives a tasty ta rt­ 
ness to m eat or fish loaves. 
Keeping A Supply 
Many housewives keep a Jar in 
the 
kitchen 
especially 
for 
sour 
cream. If you don’t use it often, 
however, you can get it at your 
grocer's or m ake it yourself. Add 
two tablespoons of vinegar to a 
- - - - - 
- . - . . , . 4- 
cap of sweet cream and keep it with 
cabbage 
and 
I,. 
r 
. , 
, 
, 
. 
m u i - 
.. 
no I n A 
rf 
a o ! n (T 
W it ll 
well covered In a moderate tem ­ 
perature until 
it has soured. 
If 
mold forms, remove it at once. 
H ere’s a good recipe for deli­ 
cious sour 
“am biscuits: 
Mix two cups of flour with one 
teaspoon of soda and a fourth of 
a 
teaspoon 
of 
salt. 
Cut 
in 
th ree tablespoons of butter 
and 
slowly mix In about three-fourths 
of a cup of sour cream. 
When a soft dough forms knead 
it for two minutes. Theg, cut out 


biscuits and bake them in the reg­ 
ular manner. 
T here’s nothing quite so luscious 
as sour cream and mushroom soup 
to start a meal. Add two cups of 
sliced 
mushrooms 
to four tab le 
spoons of butter. Brown them in a 
frying pan for five minutes and 
then add two tablespoons of flour 
and a half a cup of sour cream. 
Season with one tablespoon each 
of chopped parsley, celery, pimien­ 
to and onions. Let It get thick and 
creamy. 
Sour cream dressings go 
well 


Thin regular salad dressing with 
sour cream or mix half a cup of 
thick sour cream, half a teaspoon 
of salt and a fourth of a teaspoon 
each of dry mustard, celery seed 
and 
paprika. 
Beat 
the combina­ 
tion with a fork. Then add two ta­ 
blespoons 
of 
vinegar 
or 
lemon 
Juice and one tablespoon of sugar. 
If you pour It over chopped cab­ 
bage or other salad greens try add­ 
ing a cup of chopped cooked beets, 
too. 


R e c ip e s 


Date Delight 
I cup granulated sugar, 2 tea­ 
spoons of baking powder, 2 table­ 
spoons of cracker crumbs, I cup 
chopped nuts, I package of dates, 2 
egg whites. 
Cut dates in fine pieces; then add 
sugar, 
baking 
powder, 
c o c k e r 
crumbs and nutR; mix thoroughly. 
Fold in beaten egg whites. 
If mix 
turf appparB too dry add a small 
am ount of w ater or milk. 
Bake In 
slow oven till brown. 
Serve with 
whipped cream topped with a cher­ 
ry. 
Shoo Fly Pie 
Ingredients for crumbs: - I i cups 
flour. I cup Lrown sugar, I cup but­ 
ter. 
Molasses mixture, i cup mo­ 
lasses. J cup hot water, } teaspoon 
baking soda. J teaspoon cream tar­ 
tar. 
Line a IO inch pie pan with 
pastry, dissolve soda and cream of 
tartar In hot w ater and mix with the 
molasses. 
Make crumbs of flour, 
sugar and butter. 
Divide molasses 
and crumbs in pastry crust and top 


with cruihbs. 
Bake In oven 450 de­ 
grees' n a m sages m n to brown 
(about IO m inuter); 
reduce heat 
and bake about 20 minutes longer. 
Serves six. 
Orange Cake 
I tablespoon grated orange rind, 
J cup strained orange Juice, I cup 
shortening, I cup sugar, 3 eggs, 2 \ 
cups flour, Si teaspoons baking pow­ 
der, I teaspoon salt, J cup water. 
Wonder Banana Cake 
I i cup granulated sugar, J cup 
butter or shortening. 2 eggs, pinch 
salt. 2 ripe bananas, I cup sour 
milk, 2i cups cake flour, I teaspoon 
soda, I level teaspoon baking pow­ 
der, 2 beaten egg whites. 
Cream together sugar, butter, egg 
yolks and salt. 
Mash the bananas 
and add to m ixture after which beat 
well. 
Sift flour, soda and 
baking 
powder together, then add it alter­ 
nately with your cup of sour milk 
to your other 
ingredients. 
Last 
fold in your two beaten egg whites. 
Bake in moderate oven 35 minutes 
or till it leaves the side of 
your 
pans. 
It will stay moist 
a 
loug 
time. 
Serves 12. 


FRUITED MEATS 


CAPTURE PAVUR 


New Combinations Grow 'ln 


Popularity As Cooks Seek 


Variety In Menus 


Good cooks are familiar with the 
use of Orange juice with roasting 
duck, and apple sauce with pork and 
goose. 
But the use of other fruits 
cooked with m eat is gaining In pop­ 
ularity. 
Among new combinations 
in the mixed grill of m eats and 
fruit: 
Use four lamb chops; four small 
or medium bananas; two tom atoes 
cut in half crosswise; four or six 
strips bacon. 
Peel 
the bananas; 
arrange bananas, chops, bacon and 
tomatoes on the broiling rack, and 
broil, turning the m eat and bananas 
a t the end of six minutes. 
Broil at 
least six more minutes, or until the 
m eat is tender, basting occasionally 
with the juices which drop to the 
pan. 
Add hamburgers, small saus­ 
ages or small steaks to this asso rt­ 
m ent for a large mixed grill buffet 
supper. 
The chops should be very 
thin: and in fact all meats should 
he thin so that they broil sufficient­ 
ly in the length of time needed to 
broil the fruit. 
Pot Roast and Prunes 
Three or four pounds of beef for 
pot roast; one-eighth teaspoon gin­ 
ger; salt and pepper to season the 
m eat as usual; two cloves garlic; 
three onions; one-half cup shorten­ 
ing; 
one-half cup canned m ush­ 
rooms or diced dry m ushrooms; one 
and a half cups prunes; two cups 
water; one cup ripe olives. 
Sprinkle the beef on all sides with 
salt, pepper and ginger. 
Chop the 
garlic very fine, slice the onion and 
fry all in the shortening, in a Dutch 
oven if possible or any heavy Iron 
kettle. 
Add m eat and sear on all 
sides, add one-half cup hot w ater 
and cover tightly. 
Let sim m er one 
hour and a half. 
Turn frequently. 
Soak the mushrooms (if dried ones 
are used) and prunes in one and a 
half cups w ater while the m eat is 
cooking, then add 
prunes, m ush­ 
rooms, w ater and ripe olives to the 
meat. 
Continue cooking one hour 
longer, or until tender. 
Remove 
m eat 
to 
a 
hot 
platter, arrange 
prunes aud olives around it. 
Serve 
the hot gravy as it is, or thicken 
with a little flour and add a little 
hot w ater if needed 
to 
m ake 
a 
smoother thickened gravy. 
Banana Meat Loaf 
One pouud raw beef chopped fine; 
one tablespoon chopped onion; two 
teaspoons salt; one-Hghth teaspoon 
pepper; one cup soft bread crumbs; 
two-thirds cup mashed banana (two 
bananas); 
one-half 
teaspoon dry 
m ustard; two strips bacon; two ba­ 
nanas cut in halve* leghthwise. 
Mix meat, onion, salt, pepper and 
bread 
crumbs and mash bananas 
together. 
Add the m ustard which 
has h e m mfiftotened with a little 
water. Form the mixture into a flat 
roll. Place in a greased baking pan. 
Cover tho top with strips of bacon. 
Bake in a m oderate oven. 350 de­ 
grees F., about one hour. 
At the 
end of 40 minutes place two peeled 
bananas which have been cut in 
lengthwise halves, crosswise on top 
of the loaf. 
Baste the bananas with 
drippings from the pan and sprinkle 
with salt. 
Continue baking for 20 
minutes, or until the loaf is done. 
Place under the broiler two or three 
minutes to brown the top. 
Serve 
sliced with a section of banana on 
each portion. 


Household 
Hints 


Breakfast Cheer 


Coffee 


Used Exclusively by 
Mrs. Thurn 
at the 


Rveiew Cooking School 


Breakfast Cheer Coffee 


Break last Cheer Coffee is made from the 


finest coffee beans obtainable, making it 


consistently uniform in quality a n d good­ 


ness. Because it's vacuum packed it is al­ 


l a y s fresh—never loses its delightful flavor 
or aroma. 


Free Playing Cards 


•Save the coupons from each can of Break­ 


fast Cheer Coffee. Twelve coupons are re­ 


deemable for a pack of high grade playing 


cards . . . valued at sixty five cents. 


Try A Can Today 
Your Grocer Has It 


Dried corn, soaked in milk, then 
cooked makes delicious corn frit 
ters. The fritters are better if the 
corn is soaked, then ground 
with 
the coarse knife of the m eat grind­ 
er. 


Chicken to 
be 
fried 
may 
be 
I 
placed in a bag of seasoned flour 
Shake the bag and tho chicken i 
well coated without the trouble of 
dipping one piece separately. 


, h F E ! ^ u J 0 B S 
ARE 
m or® 
tirin» 
than filling wash-tubs by hand with 
a pail. If it is a t all possible, us. 
a rubber hose extension that is at 
tached to the w ater faucet and 
leads to the tub. 


TO R EM O VE C H O C O LA TE or 
cocoa stains, cover the stained area 
with cold water. Then sprinkle a 
thin layer of powdered borax over 
the stain. After about IO minutes, 
rtnce well in boiling water. 


A TEASPO O N OF S A L T added 
to ©ach quart of water used in 
cleaning spinach, watercress and 
other small-leaved greens win help 
to draw out small insects which 
may be in them. 


B A K ED OR BROILED fish re 
quires frequent basting to prevent 
It from becoming dry. Two table­ 
spoons of butter may be added to 
two-thirds of a cup of boiling water 
for this purpose. 


STRAINED 
H O N EY 
that 
has 
been heated a little makes a deli- 
clous topping for waffles, pancakes. 
biscuits, rolls, muffins and other 
hot breads. 
The honey may be 
poured from a small pitcher. 


Tomatoes may be 
more 
easily 
peeled for salads lf beld on a fork 
over heat until the 
skin 
cracks 
This method is better than placing 
them in boiling water. 


FR ESH 
OR CAN N ED shrimps 
may be used in salads, souffles, 
sandwich or canape mixtures. They 
also are tasty with rice or maca­ 
roni or mixed with tomato or curry 
sauce and served as cocktails. 


Maple sugar mixed with equal 
portions of clopped nuts makes a 
good topping for tiny biscuits to 
be served for tea. 
As soon as they 
a re baked the biscuits should be 
spread with butter and served hot. 


M ouths W ill W a te r A t Sight O f This Ribbon Cake CONDENSED MILK 


FILLING FOR FIES 


• P ro tQ * 
H.£.SC. 
i m 
,/ 
“IIH!, V I M 


Home economists say that appearance plays an Im- / filling and fluffy icing, should satisfy the m ost dis- 
pertain part in foods, and this cake, with its thick I crim inating taste. 
;l 


APPETIZING NEW CAKE 
USES RASPBERRY JAM 


Consult ThisVegetable List For Your Menu 


Color Design Should Please 


Eye As Well As Palate 


Raspberry jam 
between 
layers 
will add taug to a light ribbon cake 
whoso appearance and taste should 
prove iHipulur in every home. 
You will need three cups sifted 
flour; three teaspoons baking pow­ 
der; one-half teaspoon salt; 
two- 
thirds cup shortening; one and one- 
half cups sugar; two eggs and two 
egg yolks well beaten; 
one 
cup 
milk; one teaspoon vanilla; three 
squares 
unsw eetened 
chocolate 
melted and cooled; two tablespoons 
sugar; one-fourth cup hot water; 
one-half teaspoon soda; two table­ 
spoons butter. 
Sift flour once, 
measure, 
add 
baking powder and salt, and sift 
together three times. Blend short­ 
ening and 
sugar 
together 
until 
light and fluffy. Add eggs and beat 
well. Add flour 
alternately 
with 
milk, a small am ount at a time. 
Beat 
after 
each 
addition 
until 
smooth. Add vanilla. 
Combine chocolate, sugar, water, 
soda and b utter and mix well. Cool 
slightly. Turn a generous one-third 
of b atter Into greased eight-inch 
layer pan. Add chocolate m ixture to 
remaing 
batter. 
stirring 
until 
thoroughly blended; turn into two 
greased nine-inch layer pans. Bake 
in m oderate oven. 375 degrees F., 
30 minutes, or until done. 
Spread raspberry 
jam 
between 
layers, arranging light 
layer 
be­ 
tween dark ones; cover cake with 
seven minute frosting. 


A refreshing citrus cocktail may 
be m ade by combining equal poi- 


T 
HIS is an economical and sav­ 
ory dish for any season of the 
year: 
Cabbage and Tomatoes 
One young head cabbage; two 
cups canned tomatoes; one table­ 
spoon 
butter; one cup top milk 
or cream. Chop the cabbage and 
cover with water, boiling slowly, 
uncovered. Change the w ater once. 
W hen the cabbage Is tender, sea­ 
son liberally with pepper and salt, 
add the tomatoes and butter. Sim­ 
mer together twenty minutes, stir 
in the cream, heat through again 
and servo. 
Baked Asparagus 
Cut asparagus In inch lengths 
and boll until tender. Drain and 
put a layer In a baking dish rub­ 
bed with fat. Season with salt and 
pepper, dot with 
bits of butter, 
sprinkle 
with 
crumbs, and 
with 
finely minced, hard cooked egg. 
Repeat these layers until tho dish 
is full. Have crumbs on top of 
final laver. Bake in m oderato ov­ 
en, 375 degrees F., for tw enty min­ 
utes, or until crust is delicately 
browned. Canned asparagus may 


he used and if so omit the prelim­ 
inary boiling. 
One cup warm milk; 
one cup 
bread 
crumbs; 
one 
cup 
cooked 
spinach 
chopped 
fine 
and 
put 
through a sieve; two tablespoons 
butter; three eggs; one teaspoon 
onion Juice; one fourth teaspoon 
pepper; 
one 
half teaspoon 
salt. 
Add bread crumbs and butter to 
the milk. Then add spinach. Beat 
yolks and add with the seasoning, 
mix well, then fold in stiffly beat­ 
en egg whites. Bake forty-five min­ 
utes in a moderate oven, 375 de­ 
grees F. Especially good with hot 
Hollandaise sauce. 


Roiled Cookie Crumbs Also 


Simplify The Task Of 


Baking A Crust 


Learning 
to 
cook 
is "easy as 
pie”, most children say. Later on, 
when we really learn to cook, we 
have to change the old saying, for 
some of us find, to our sorrow, 
that pie Isn’t at all easy to make. 
In fact, it usually turns out to be 
the most difficult of desserts. 
But we discovered that “easy as 
pie” could be made to come true 
when cookies went into the crust 
and sweetened, condensed milk In­ 
to the filling. The sweetened milk 
acts 
like 
magic 
with 
sum m er 
fruits 
and 
other 
ingredients 
to 
make a smooth, thick cream filling 
that even an inexperienced cook 
can court on for a perfect pie. 
Fruit cream pie, as good as it* 
name, is made by blending togeth­ 
er one and oue-third cups sweet­ 
ened. condensed 
milk 
and 
one- 
quarter cup leinou juice. Fold in 
a cup of fruit. Pour into a baked 
pie shell (nine-inch) or a pie plate 
lined with vanilla wafer pie crust. 
Cover with sweetened whipped 
cream 
(one-half 
cup 
whipping 
cream and two tablespoons con­ 
fectioners* 
sugar.) 
Chill 
before 
serving. Such fruits as one cup of 
fresh 
raspberries, 
sliced 
fresh 
strawberries, sliced peaches or two 
medium bananas, 
cut 
in 
small 
pieces, may be used 
For a week-end dessert, why not 
make the family happy by present- 
.ng them with a magic blackberry 
meringue pie. Blend together one 
and one-third cups sweetened, con­ 
densed milk and one-quarter cup 
lemon Juice, plus the yolks of two 
eggs. Fold In one cup of black­ 
berries. Pour Into a nine-inch pie 
plate lined with vanilla wafer pie 
crust. 
Cover with a meringue made by 
beating two egg whites until stiff 
and adding sugar. Bake in moder­ 
ate oven (350 F.) for lo minutes or 
until brown. Chill before serving. 


Baking Pointers 


Too much flour 
in 
cake 
will 
cause uneven rising, ('.racking in 
the center, coarse grains and dry­ 
ness. Use accurate m easurements 
and reliable recipes. Then follow 
the instructions implicitly. Unless 
you’re especially gifted in tho cul­ 
inary a rts 
don’t try 
to 
make 
changes 
In 
the 
original 
recipe 
you've selected. 


SODA H EIGH TEN S COLOR 
Because the minerals found In 
some 
vegetables 
aro 
soluble 
in 
water, those vegetables should be ! 
steamed 
or 
cooked 
in 
a 
small 
amount 
of water. A 
num ber of 
cooks add soda to heighten the 
colors of green vegetables. Such 
lions 
of 
orange 
and 
grapefruit I a practice Is not advisable, how- 
juices w ith bottled lime juice. 
It! ever, since soda destroys part of 
should be served chilled. 
I the vitamins. 
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'M JUST A BRIDE, BUT YOU 
OUGHT TO HEAR THE COMPLIMENTS 


I'M GETTING ON MY CAKES 


AN D PIES .'AND I GIVE ALL 


THE CREDIT TO Spry, 


THAT WONDERFUL NEW 


SHORTENING I LEARNED 
ABOUT AT THE COOKING 


SC H O O L. . . . 


Mrs. Geo. Thurn 


Chooses 
RIGGINS FISH 


For The Cooking School 


Always Dependable Freshness At Rigging 


Fresh Fish for the Cooking Behoot will be supplied 
again by the Kiggtn Fish M arket because of the de­ 
pendable freshness. 


You will find that there is alw ays a large variety of 
Seafoods to choose from and you can be sure that you 
are getting the highest quality and best prices when 
you buy here. 


24 Years In East Liverpool 
RIGGINS FISH MARKET 


406 Market St. 
Main 2100. 


I'VE BEEN COOKING 
FOR YEARS, BUT I NEVER 


HAD SUCH LIGHT CAKES .SUCH 


FLAKY PASTRY AND SUCH 


CRISPY FRIED FOODS AS I'M 


GETTING NOW WITH S p r y . 


IT'S EASIER TO W ORK 


WITH,TOO,BECAUSE IT'S 


TRIPLE-CREAMED 


Come to the FREE Cooking School 
Learn how to get lighter cakes in half ^ 
ie mixing time — flakier pastry, as digestible as bread! 
Y 
o u ’l l be thrilled by the demonstration, 
eager to try in your own kitchen this new, 
purer ALL-vegetabie shortening, Spry. And 
every time you use Spry, you’ll like it better. 
Women the country over have told us sol 


Amazed by results 


M any of them thought there wao only one 
shortening to use for cakes. Now they find that 
Spry gives them lighter, finer-flavored, finer- 
textured cakes and saves them money, be­ 
sides. Spry pastry is flakier and more tender, 
too—Spry fried foods deliciously crisp and 
tasty and as easy to digest aa if baked. 
You not only get better results with Spry 
but you get them easier! No long, arm-achmg 


beating and stirring when you make a cake. 
Triple-crearned Spry mixes tw ice as fast, 
blends like magic with your other ingredients. 
No smoky kitchen when you fry with Spry. 
No unpleasant odor. No need to take up valu­ 
able space storing Spry in your refrigerator. 
Spry is so pure that it stays fresh and sweet 
indefinitely right on the pantry shelf. 


Come to the Cooking School 


Time and place listed below at right. It’s free 
and you’ll enjoy every minute of it—so come! 
See Spry demonstrated. Learn all the newest 
cooking shortcuts. Then go home and surprise 
your family. Show them that even a good 
cook like you can become a better onel 


Mr*. George Thurn 
home-making expert, 
lay*— 


**I receive m any letters from women who 
attend my Cooking Schools—glowing let­ 
ters th a t fairly sparkle with enthusiasm 
for Spry. They tell me their cooking has 
never been such a joy...th eir baking such 
a proud 
success. Again and again they 
say how easy Spry is to use—how quickly 
and perfectly it mixes with all Ingredients. 
They tell me, too, that the old bogy of 
smoky, smelly kitchens has been banished 
because Spry does not smoke a t frying 
temperatures. I know you’re going to be 
every b it aa pleased when y o u t r y s p r y .” 


E. Liverpool Review Cooking School 
MRS. GEORGE THURN 
famous home-making expert, will give her 
DEMONSTRATION 
Tomorrow, Wednesday end Thursday 
9:30 A. M. at tha Ceramic Theatre 
ADMISSION . . . FREE! 
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When Good Cooks 
Get together 


n 


9asfs«T!T.T 


One of These 
National Brands 
Stores 
Is Near Your Home: 


East Liverpool, Ohio 


BRADSHAW MARKET 
1037 Bradshaw Ave. 
CITY MARKET CO. 
t>14 St. Clair Ave. 
LEE C. COPENHAVER 
755 Dresden Ave. 
HUSTON FOOD MARKET 
221 Thompson Ave. 
KELLY’S GROCERY 
415 E. Fifth St. 
F. M. LAMBRIGHT 
Pleasant Heights 
MARTINO’S GROCERY 
10<>8 Pennsylvania Ave., E. E. 
e. B. M cH enry, 
707 A vondale St. 
MOORE’S FOOD 8TORE 
(ileiimoor 
SAM SCAFIDE 
301 \V. Fourth St. 
H. E. TICE 
2103 Michigan Ave., E. E. 
TORRENCE & CRAIG 
1609 Pennsylvania Ave., E. E. 
IRA W HITE 
1701 Pennsylvania Ave., E. E. 
O. F. W ILKINS 
Cor. Bank & Avondale Sis. 
Wellsville, Ohio 
FRAIL’8 GROCERY 
Koontz Ave. 
KESSEL’8 MARKET 
I To! Clark Ave. 
JOE PUQIA 
1135 Main St. 
ROSEBERRY’8 GROCERY 
n I I Commerce St. 
TURNER’S MARKET 
32'> Main St. 
JAMES W ATHEY 
17 99 Clark Ave. 


Chester, W. Va. 
JAMES BONESSI 
i is Carolina Ave. 
MARTIN PIRUG 
3rd St., Middle Run 
V. M. TUTTLE 
Law renteville 
Newell, W. Va. 
L. A. RUSH 
Fourth St. 
SHIPPINGPORT, Pa. 
M. J. Carnac ie 
LISBON, OHIO. 
' 
cells 


WATERFORD, OHIO. 
Ralph Eyster 
JNEVILLE, OHIO. 
Gee. H&zlelt 
BOGERS, OHIO. 


K . C. S hively 


B 
B 
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. . . there is aways talk about food . . . GOOD FOOD . . . . and invariably, the brands of 
packaged and canned foods talked about by g ood cooks and used in their homes are those 
of nationally known producers and packers who are proud to place their names and trade­ 
marks on everything they make. . . . And because we feature only the products of these na­ 
tionally known firms, there is no secret about the reason for the outstanding preference 
among good cooks for 


An Outstanding 
Authority On Foods 


National Brands Stores 
The COMPLETE FOOD MARKETS 


— The Greatest Name 
In Foods! 


None but the finest foods are ever packed under the 
LIBBY Label . . . that is Libby’s guarantee, which is backed 
up to the extent that, should you ever get any Libby product that is 
not the best, we will gladly refund the entire purchase price. 


— Finest Hawaiian 
PINEAPPLE 


"Just The Center Sllcee” 


Five Delicious 
California Fruits In 
U B B V ’S 
FRUIT COCKTAIL 
2 un 
cans w w w 


D uring C ooking School! 


D uring C ooking School! 


LIBBY’S DeLUXE 
PEACHES 
3 


No. 2t/f 
C ans 65c 


LIBBY’8 CUSTARD 
PUMPKIN . . 


McCormick’s Pumpkin Pie 8 p ice ..............can 10c 


LIBBY’8 “GENTLE PRE8S” 
Tomato Juice . 


LIBBY’8 HAW AIIAN 
Pineapple Juice 


BANANAS 


The cooperative buying of National Brands Members 
makes ii possible for The Riggs Company to purchase 
Bananas in carload lots from The Fruit Dispatch Com­ 
pany thus assuring us of better bananas at lower prices. 


Breakfast Cheer 


Vacuum Packed Coffee 


The coffee with the SUPERIOR FLAVOR. You can 
got Breakfast Cheer at any National Brands Store 
. .. try it once and you'll realize why ho many fami­ 
lies prefer ii lo any other coffee. 


— Here’s A Finer 
CATCHUP 


the finest money can buy at a 
price 
anyone 
can 
afford. 
Made 
only from choicest red-ripe toma­ 
toes and pure spices. NO PRESER­ 
VATIVES or ARTIFICIAL COLOR­ 
ING ADDED. 


Large 
14 oz. Bottle 
1.9c 


Tomato 
Catchup 


A Sign You 
Can Trust! 


CL0R0X 


Chosen by Mrs. Thurn for use in her laundering 
demonstrations at the cooking school and also used 
by most of our customers at home because it does 
the work that nothing else can do . . . removes 
stains, purifies and removes odors, kills germs and 
bleaches . . . vet it is ABSOLUTELY SAFE TO USE. 


f * / 


MEADOW GOLD 


The Butter With the Guaranteed “June Flavor”— 


No Matter When You Buy IT 


Mere words can never do justice to MEADOW GOLD . . . but the 
first taste will prove to you thai Meadow Gold is tho finest 
% 
flavored butter you can buy anywhere. 


SPECIALLY PRICED AT ALL NATIONAL BRANDS 
STORES DURING COOKING SCHOOL WEEK — 
TRY IT TODAY! 


BANQUET TEA 


Pure Orange Pekoe Tea with the most delicious flavor . . . An 
outstanding favorite among tea drinkers everywhere and the 
featured brand in all National Brands Stores. 


McCormick’s Spices 


The brand that outsells all other spices on Hie market today . . . 
for one reason only . . . ABSOLUTE PURITY . . . Your foods 
cannot help but taste better when seasoned w itll McCormick's 
spices. 


SUGARDALE MEATS 


Nation! Brands Stores are proud to sell the products of S U ­ 
GARDALE . . . The same quality meats used every day by Mrs. 
Thurn during her demonstrations at the cooking school eau be 
purchased at any National Brands Store. 


SUNSHINE 
CAKES AND 
CRACKERS 


No Substitutes! 


The cakes and crackers baked in the I OGO window bakeries of 
the Loose-Wiles Biscuit Company have been endorsed by Mrs. 
Thurn as well as by hundreds of our customer*. 
W e feature 
’ Sunshine" products ev ery day. 


RINS0-LUX--SPRY 


It is to be expected that such an outstanding authority on home 
economics as Mrs. Thurn. would recommend RI NSO, LUX. 
LIFEBUO\ and LUX TOILET SOAP . . . and so do we. You’ll 
find these soap products as well as SPRY especially priced du r­ 
ing cooking school week at all National Brands Stores. 


DONT TRIFLE WITH INFERIOR PRODUCTS 
V 


